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HOW TO USE ADOBE 








IF YOU’RE HAVING A HARD TIME MAKING 
YOUR CANNED FOOD POINTS GO ROUND NOW — 
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Don’t think for a minute we like to ask you to do home 
canning. It’s Del Monte’s job to keep you owt of the kitchen! 

We're proud of that job, too. By packing the widest pos- 
sible variety of fruits and vegetables —all the same quality — 
we've saved American homemakers millions of kitchen 
hours — given women everywhere a really dependable way 
to buy. 

But today you can get only part of the Del Monte Foods 
you want and need. 

That's why Del Monte has to ask you now to fill in the 
gaps yourself — until we can save you this work once more. 

If you have surplus ground that will grow vegetables — 
grow them! If you have your own fruit—can it! See what 
nearby orchards offer —check in with your grocer, too. 


YOU CAN HELP THE WAR EFFORT THIS WAY, TOO! 


Unless thousands of women who never before have been em- 
ployed outside their homes, help out in the nation’s commercial 
canneries this summer, vital food supplies will go to waste. If 
there is a cannery in your locality and you have any spare time, 
won't you help out? Good pay — any housewife can learn — 
and you can work part time. Inquire at any local cannery, now. 


OF COURSE YOU CAN STILL GET MANY 


TAKE THE VARIETIES YOUR GROCER HAS 
“FILL IN” WITH THE FOODS YOU GRO 


BETTER DECIDE BEFORE IT’S TOO LATE! FOR YOU MUST PUT UP SOME 





FRUIT YOURSELF IF YOU WANT YOUR FAMILY TO HAVE ENOUGH. 


KEEP THIS CANNING CALENDAR HANDY! 


Here are the best canning months, taking the country as a 
whole, for the fruits you'll want to put up this summer. 
Ask your grocer to let you know when each one is most 
plentiful and reasonable in your own locality. 
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© Near peak season. CD Peak season. 


CAUTION: Fruits, because of their acidic nature, are relatively 
easy to can at home. But all classes of non-acid foods, in- 
cluding most vegetables, require special care and special 
equipment for sterilization. Don’t can amy product unless 
you follow approved methods exactly. For official canning 
instructions send 10¢ to Supt. of Documents, Washington, 
D.C., and get USDA Home Canning Bulletin No. 1762. Or, 
consult your State University or County Extension Service. 
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Your ration book should buy 
quality as well as quantity 


You don’t use any more 
points for Del Monte than 
for brands of lower quality. 
Learn to “switch and swap” 
within the Del Monte line 
—and you'll never be dis- 
appointed. 





W AND CAN AT HOME 





A hot motor is a gas efutton! 


Whether or not your motor actually 
boils, it can still get hot enough to 
waste 1 or 2 miles in every gallon 
of gas. Read what causes this and 
how it can be corrected. 





Your radiator is designed to keep your motor 
running cool. Circulating water passes around 
the engine block and through the tiny cores or 
tubes in the radiator to be re-cooled by inrush- 
ing air. This system works perfectly UNTIL... 


Over a period of time the water begins to de- 
posit rust and alkaline scales within the radiator 
cores just as it often does on the bottom of a 
teakettle. 








‘These deposits gradually build up within the 
cores until the water can no longer flow freely. 
Your motor, trying to run with a crippled radi- 
ator, heats up quickly and continually uses 
more gas. 





What's the answer? The Union Oil Minute 
Men have it. (1) Union Radiator Flush, a quick- 
acting solution that dissolves deposits and scale, 
and (2) Union Stop-Rust—a specially prepared 
liquid that retards formation of rust and alka- 
line deposits. 





This complete job of c/eaning and protecting your 
radiator will open up cores and help deep them 
open. Union Radiator Flush costs 50¢. Union 
Stop-Rust, 50%. The whole service comes to $1 
—an investment that pays big dividends in the 
gas you save during the hot months ahead. 


CARE FOR YOUR CAR—FOR YOUR COUNTRY 


UNION OIL Wvaze flare STATIONS x 
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JUNE SPECIAL! 


Radiator Service at all 
Union Oil Stations $joo 


The one price includes cleaning 
out and flushing out radiator to 
remove rust and scale pLus the 
protection of Stop-Rust—a product 
that retards water corrosion, 














Good News for 
“Butter Fingers” 


@ If tumblers too often slip out of your hands to 
break on sink or floor . . . cheer up! These new 
Corning Double-Tough Tumblers will take a 
load off your mind and save you money. 
They're at least twice as strong as ordinary 
tumblers of the same thickness. They can take 
hard knocks twice as well. Chances are they'll 
bounce instead of break when you drop them. 
They'll last at least twice as long . . . usually 
longer. Buy some today . . . at your department, 
china or hardware store. Corning Glass Works, 
Macbeth-Evans Division, Charleroi, Pa. 














THE TUMBLER THAT HAS TWO LIVES! 


BAKER-SMITH COMPANY - 278 POST STREET - SAN FRANCISCO, CAL. 
Distributor 
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TINNY Corning 


A Hesearch in Glass 
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Financing can often make 
the difference! 








NIGHT 
OR DAY 


Make deposits when you want to 

. right at the nearest mailbox. 
No need to “go to the bank.”” Nine 
out of ten transactions are routine 
that can be handled by our Mail- 


Correct financing is just as impor- 
tant as the house itself. Improper 
financing can bury it under worries. 


Bank of America’s real estate loan 
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HOME 


Home is a hundred things today .. . It’s 
a war factory without a whistle. It’s a 
laundry, a diet kitchen, a salvage center. 
It’s a miniature farm, a nursery, @ can- 
nery. It’s a picture in a soldier’s heart, 
an address on V-mail. 


A mere statistic to the government... . 
THE TAX ASSESSOR 

The tax assessor’s ways are odd. 

The things he overlooks! 

He didn’t even notice 

The new shelf for my books, 

Or the bed of spice pinks 

Where no spice pinks grew before. 

He didn’t list the eup of gold 

Now taller than my door. 

He didn’t wait to ask me 

If my field mice have increased 

(I elaim I own my field mice 


But have the lizards leased.) 


The tax assessor’s ways are odd. 

He didn’t take the trouble 

To find out that the hollyhocks 

This year are double. 

He nodded his official head 

And “Same as last year” ’s what he said. 


Lucretia Penny 
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service gives you the opportunity to 
select the type of loan best suited 
to your personal budget. You are 
served by bankers who are your 
neighbors and who value your good 
will. 

If you need money to buy real estate, 
to refinance, or if you wish to bor- 
row on real estate for any purpose, 
come to this bank. 


Bank of America 


NATIONAL TRYSTA22 ASSOCIATION 


Member Federal Deposit Insurance Corporation 
Member Federal Reserve System 











way service, night or day, Sundays 
and holidays. Our special Mailway 
envelopes and passbook make serv- 
ice quick and safe. 


Open a Mailway account by mail 
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More than where to hang your hat.... 


MODERN FABLE 
The man who weekends used to roam, 
Confined by shortages at home, 
With woe and boredom on his face, 
Paces the unfamiliar place. 


And lo! the wall he thought -was wall 
Turns out to be not wall at all! 

But rows of Novels all unread 

That halt his wild and tiger tread. 
The darkly cavernous place 

On second look’s a Fireplace ; 

And suddenly mindful of the weather, 
He gets two sticks to rub together. 


And while he’s out to gather kindling, 
He finds a Garden full of dwindling 
Shrubbery, and he thinks it not 
Unlikely that, buying “House and Lot” 
Some years ago, this must be his, 

And quite a piece of land it is! 


Then (since his wife has thoughtfully laid 
Out packs of seeds, a hoe and spade), 
His mind is kindled by a Spark! 

He plants and plants and plants till dark. 


At evening, bringing in the wood, 

He finds his helpmate, kind and good, 
Has mixed a Toddy better far 

Than those he got in any bar. 

Thus finding Home so underrated, 
The Wanderer is re-instated ; 

And patriotically finds pleasure 

In occupying his tire-less leisure. 


Moral 
It only takes a mental wrassle 
To prove to man that Home’s his castle. 
Virginia Brasier 


The picture in a_ soldier's heart—and 
someone waiting at the door. 


VICTORY CODE 
All other times the postman rings 
The usual twice; but on days he brings 
A letter earmarked “Free” 
In place of a stamp, his buzzes count 
three. 
Janet Moore 


The laundry—complete with mending 
service. ... 
JOY 

You'll find there is nothing 

That’s quits as much fun 

As when one is darning 

To find a sock done. 

Thelma Ireland 

A man’s castle? 


MONDAY MORNING 
Glass-topped coffee tables 
Always take my eye. 
What-nots filled with bric-a-brae, 
Make my fond heart sigh. 
How I’d love a spinning wheel 
To give atmosphere ; 
A wing chair wearing lilac chintz: 
But don’t bring those things here! 
I could have had ’em, every one. 
Instead, I thought ’twould be more fun 
To have a man who tracks in mud; 
Plus Dickie, Normie, and Big Bud; 
A eat that claws; a puddling pup. 
(But, gosh, I’d hate to give ’em up.) 
Men are a nuisance. But, at that, 
I like ’em more than bric-a-brac. 

Vera Johnston 








What’s happening 
to S*P dining car 
service? 


a 


We don’t like to keep people waiting 
for a seat in our dining cars—and we 
certainly don’t want our passengers to 
go hungry. But here’s the wartime 





situation we’re up against: 


Compared with 1940 we’re now serv- 
ing nearly three times as many dining 
car meals (a million more yearly than 
any other railroad) and with no addi- 


tional dining cars! 


Many S. P. diners are in military use 
and, of course, we can’t buy new ones 
now. So with many more people on 
regular trains there are actually fewer 
diners to take care of them (we're 
short of trained help, too) . In our din- 
ing cars on regular trains, men of the 
armed forces traveling in groups are 


served first — ahead of civilians. 





Rationing adds 
another problem 


Because of the food shortages, we're 
rationed on the railroad much as you 
are at home—only more so. And often 
we have difficulty getting even the 
supplies permitted by our ration cou- 


*Breakfast and dinner meals on Daylights, but 


dining cars open all day. 











pons. At breakfast in our dining cars 
we can now serve only one cup of cof- 
fee per person, and no coffee at all 


with dinner. 


At best we get supplies for only two 
meal periods daily—breakfast (served 
from early morning till noon) and 
dinner (served from 4 P.M. on) .* We 
can’t serve you lunch in our dining 
cars any more. If you want lunch on 
the train we suggest you bring your 
own, a good old pioneer custom. Or 
you can buy one of the box lunches 
which are sold on many trains and at 


some stations. 


We also suggest that you eat break- 
fast before you board a train leaving 
in the morning — and eat dinner be- 


fore you board an evening train. 
* * * 


0: course, if you do eat in our dining 
car, we'll do our best to take care of 
you and make your meal a pleasant 
one. But please remember, when you 
get a seat, that other folks are waiting. 
When you’ve finished your meal, 
please don’t linger. Enjoy your after- 
meal chat and smoke in some other 


part of the train. 
Needless to say, we'll try to make up 


for any inconveniences you suffer now 
with greatly improved service after 


The friendly 
Southern Pacific 


the war. 
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Again we say... 


PLEASE 
DON’T 
TRAVEL 


unless absolutely 


necessa ry 





Winning the war is more im- 
portant than taking a week-end 
or vacation trip. 
Transportation is vital to vic- 
tory. Buses are already crowded 
with military traffic, war work- 
ers and other essential travelers 
—there is little room for vaca- 
tion or pleasure travelers. 
That's why we say, ‘Please 
don’t travel unless absolutely 
necessary.’’ Cancel that trip and 
buy War Bonds with the money 


you Save. 


BUT IF YOU MUST TRAVEL 


* Consult your Greyhound agent 
for information and get your 
ticket well in advance. 

*% Travel in mid-week rather than 
on week-ends. 

* Carry as little baggage as pos- 
stble. 


GREYHOUND 


SERVE AMERICA NOW...SO 
YOU CAN SEE AMERICA LATER 
FRE I OT TE 
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TRAVEL 


Mostly Armchair! 
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VACATIONS 


It is evident from releases from Wash- 
ington that some vacation travel is ex- 
pected. They say: Stay as close to home 
as possible; avoid all vacation travel if 
you can. To ease the strain on trans- 
portation systems, plan midweek depar- 
tures and avoid the peak months of 
June and July. 





No one should consider these sugges- 
tions as a loophole for planning an un- 
necessary vacation. Make sure your va- 
cation is really needed. 

When analyzing your own need for a 
vacation, consider your children too, and 
the advisability of getting them out of 
crowded cities during their school vaca- 
tion. The season is just getting started 
in most of the children’s summer camps 
in the West. 


RANGHES—RESORTS 


Many ranches and resorts will be open 
this summer. Arrangements for meeting 
guests at nearest railroad or bus stations 
have been worked out. 

Don’t expect service as usual. You may 
have to pitch in and help yourself now 
and then. In some cases you will need 
your food ration book. 


Be sure to check on accommodations, 
ration book details, etc. well in advance. 


HIKING—CAMPING 

Hiking, camping, and mountaineering 
are three relatively simple, inexpensive, 
and non-rationed wartime pleasures. 
How to indulge in them is adequately 
covered in Hiking, Camping and Moun- 
taineering by Roland C. Geist (Harper, 
$3). A list of hiking clubs in the U. S. is 
included. 
If you plan an independent walking tour 
along any part of the Pacific Crest Trail 
of the West, write the Pacific Crest Trail 
System Conference, 125 So. Grand Ave- 
nue, Pasadena, California, for their new 
list of publications and prices. Their 
booklets include daily logs, descriptions, 
detailed maps, mileage, suggestions on 
explorer’s projects, etc. 
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BUY WAR BONDS 
AND STAMPS 








Here’s What You Get When 
You Vacation This Year At 


THE VU 


DUDE RANCH 


In the Old Historic 

Mother Lode Country 
It’s true! All the famous facilities of the 
“Biggest Little Dude Ranch in the World” 
are still available to you. You get grand 
home-cooked meals (we raise our own meat) , 
ranch or bunk excellent 
horses, new swimming pool, badminton, bar- 
becue, dancing, moonlight rides, target shoot- 
ing, archery, hiking and hunting. All this at 
last year’s prices for as low as $42 weekly. 
What's more our ranch bus makes a trip each 
week to Oakland, arriving Friday evening, 
leaving on Saturday morning. Better hurry! 

Write for FREE FOLDER 
Owned and operated by Bill Kramer 
VICTORY DUDE RANCH 


Mokelumne, California 


house lodging, 
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For information and literature on how 
and where to join the fast-growing 
youth hostel movement in this country, 
write the American Youth Hostel, Inc., 
Northfield, Massachusetts. 


PACK TRIPS 


Word has just been received from one 
major pack outfit in the Sierra advising 
that they will operate pack trips into the 
High Sierra as usual this summer. With 
a few exceptions, rates are the same as 


last year. 


FISHING 

Sure You Can Fish! by Harlan Major 
(Funk & Wagnalls, $2) is the book for 
you if shortages have caught up with 
your favorite tackle shop. How to make 
your own lures out of everything from 
a bottle opener to an old tooth brush is 
the book’s main selling point. 


NATURE 


Out of Doors in Summer by C. J. Hylan- 
der (Macmillan, $1.50), one of a series 
of four books on the seasons, introduces 
young people to the world of nature. 
The books make good adult reading too. 





LOWER CALIFORNIA 

In a specially-built, specially-equipped 
car, author Max Miller and two museum 
naturalists set out in October, 1941, to 
follow the gas-less, water-less, pave-less 
El Camino Real, some 1400 miles from 
San Diego through Lower California to 
the tip of the Peninsula. The adventure 
is recorded by Max Miller in The Land 
Where Time Stands Still (Dodd, Mead 
& Co., $3). 

The book is not a guide. Had Mr. Miller 
set out to write a guide book for future 
travelers (which he did not), he would 
have soon changed his mind. Lower 
California is not a land for “tourists.” 
(Ensenada, peacetime weekend mecca 
for Southern Californians, is but a mild 
preface to Lower California.) “The trail 
of El Camino Real is still essentially a 
burro trail.” A trail which winds over 
rugged mountains, into deep canyons, 
across dry deserts and plains, down to 
matchless tropical beaches, linking iso- 
lated missions with small villages and 
sparse settlements. But historic markers 
are absent in this strange land. “I sup- 
pose one reason why Lower California is 
not marked with monuments along the 
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THE TOWN Pump 


Sorry 
We Kept You Waiting 


S 





In some parts of the West, especially where there’s a lot of War 
activity, you may find that Standard Service isn’t as speedy as it 
used to be. What with ration bookkeeping, and training our new 
people to do things just right—we station men and women are pretty 
much on the hop. But remember—if you have to wait a few moments 
—that we’d rather do our job too well than do our job too fast! 


On, 
, . » 
<4 * 2 —— ! 
ag -_» This is no choke! 
a 8 ¥ ap Your air cleaner is not supposed to be a choke, 
“Z but if it gets dirty it may act like one and 





a waste your gas. Next time you have your car 
4 — greased, ask your Standard Service Man to clean 

&* 

Ly a 


the air filter too. 
e * 

Oil according to Hoyle 

It’s 10 to 1 that the manufacturer of your car recom- 
mends oil changes every 1000 miles—and he’s the 
man who should know best. And when you change, 
it is my recommendation and that of every Standard 
Service Man, that you change to ““RPM’’—the oil 
that sticks to hot and cold spots alike! 


STANDARD | 











TAKES BETTER CARE 
fo) me (ol t) at 


STANDARD OF CALIFORNIA 











Sizem\e ys 
to save lime 





Instead of tiring 
trips to pay bills in 
person, pay them 
by check—from the comfort of 
your home. If you have no check- 





ing account, we suggest that you 
open aS pecial Checking Account. 
No minimum balance is re- 
quired, and there’s no monthly 
service charge. The only cost is 
for checks—in books of 10 for 
$1-—as you need them. 


2. Bank by Mail 


—? 


You can open a 
Special Checking 
Account and make 





your deposits by mail — saving 
time, tires and gasoline. To enjoy 
this convenience, just write for 
a handy bank-by-mail envelope 
and deposit ticket. 


BUY U.S. WAR BONDS & STAMPS 


AMERICAN 
PRUS] 
COMPANY 





HEAD OFFICE: SAN FRANCISCO 
Many Offices Serving Northern California 


Member Federal Deposit Insurance Corporation 











trail is because the past is still too pres- 
ent for monuments to be needed.” That 
past dates back four centuries when 
Lower California, peopled by Indians, 
was first touched by Europeans—the 
Spanish padres, English and Dutch pi- 
rates, Frenchmen, and, much later, 
Americans. Yet Lower California re- 
mained essentially unchanged. 
Meanwhile, for exciting, absorbing arm- 
chair travel (and until time moves on, 
this is about the only way the average 
traveler will ever get there!) , The Land 
Where Time Stands Still is our choice of 
the month for Westerners. 


SOUTH SEAS MONEY 


In a recent shipment of games from the 
San Francisco League for Service Men 
to the Armed Forces in the South Pa- 
cific, some strings of beads and a few 
dime store clips were included. by acci- 
dent. Immediately, word came back to 
“Send us more!” 

As many a peacetime traveler to tiny, 
out-of-the-way South Sea islands knows, 
it was not money that counted with the 
natives, but trinkets—glittery “junk” 
jewelry, strings of beads, baubles of all 
sorts. And it’s still the coin of the realm. 
The boys discovered that for a few such 
baubles the natives went to work in 
earnest, bringing wounded from the bat- 
tlefield, carrying munitions and supplies 
through the jungle, and doing all sorts 
of difficult tasks. For a brooch and a 
pair of earrings, 52 fox holes were dug. 
So—the League is now appealing for do- 
nations of all types of junk jewelry, no 
matter how cheap or in what condition. 
Contributions should be sent to the San 
Francisco League for Service Men, 1430 
Van Ness Ave., San Francisco. 


Ez 


PAN AMERICAN LINK 


Step by step the long-heralded Pan 
American Highway from Canada to 
South America is being completed. Lat- 
est link to be finished is the 340-mile 
motor highway from Mexico City to 
Oaxaca, officially opened last month. 
From reports of the few travelers who 
have ventured into Oaxaca in the past, 
this stretch of highway opens up a par- 
ticularly exciting territory especially rich 
in archaeological significance, reflections 
of ancient Mayan culture, unique In- 
dian customs and costumes, and won- 
derful scenery. 

Anticipating the tourist travel that will 
follow the opening of this highway, sev- 
eral first class hotels are to be built in 
Oaxaca. 





Camps and Resorts Open This Season 
VICTORY DUDE RANCH-ai: your transporta- 


tion, food and vacation problems solved this year, 
high in the ‘Mother Lode” at famous Victory Dude 
Ranch. Our buses take you from Fresno direct. 
Fine lodging. Outdoor sports. Rates low. First come 
first served. Write at once for full details to Bill 
Kramer, Mokelumne, Calif. (See larger advt.) 


PIERSON WONDER VALLEY RANCH 
—Located in the lower elevations of the High Sierras. 
Open for guests as usual. No increase in rates. Enjoy 
life on a cattle & horse ranch, modern accommoda- 
tions. A ranch vacation helps keep you physically, 
mentally fit. Real ranch meals—most food served 
ranch produced. Write George Weston Pierson, 
Rancher, Del Piedra, California. 


BUCKS LAKE LODGE-feather River Area. En- 
joy every vacation activity: aquaplaning, children’s 
beach, trout fishing, nightly campfires. Excellent 
accommodations in forest grove. Glorious climate. 
Open May | to Nov. 1. Write for reservations to 
Mgr. S. F. Spurgeon, Bucks Lake Lodge, Quincy, Cal 


SOQUEL MEADOWS GUEST RANCH 
—In high Sierras offers everything vital for your 
vacation. Enjoy riding delightful scenic trails and 
thru nearby Redwoods. Relax completely amid peace 
and quiet of lovely surroundings—with informality 
the key note. Write to Mrs. A. E. McGilvray, Soquel 
Meadows Guest Ranch, Coarsegold, Calif. 


BROOKDALE LODGE-a healthful vacation is 
a “must” this year! Brookdale Lodge is located in 
lovely Santa Cruz Mountains “Big Tree Country.” 
It has everything for your health and fun. Swim- 
ming, tennis, riding, hiking, campfire, golf. World 
famous. Write to Dr. F. K. Camp, Brookdale Lodge, 
Brookdale, Calif. 


FOREST LAKE RESORT -Enjoy the out o’ doors 
at Forest Lake. Located on Cobb Mountain. Swim- 
ming, horseback riding, boating, fishing, and danc- 
ing are some of our features. All types of accommo- 
dations are available at moderate rates. Write to 
Mr. V. Emerson, Mgr., Cobb P.O., Lake County, Calif. 


VICTORY VACATIONS-in the Sierra Na- 
tional Forest. Some of the loveliest mountain coun- 
try of the West Coast. Elevation 3200 ft. Quiet, 
restful and comfortable. You'll love it too! Write 
for full information to Dr. P. A. Sufficool, Mgr., 


CALIFORNIA HOT SPRINGS, Calif. 
SAN JUAN FOR BOYS-!= sunny San Juan 


Islands, Puget 
NORTH STAR FOR GIRLS oon oi, “ane 
year. Ages 6-18 yrs. Trained staff. Varied sports. 
Camp Mother, Physician. 9, 6 and 3 wks. 6 wks., 
$195. Write for folder: Mr. and Mrs. Frank C. Hen- 
derson, 2930 Harvard N., Seattle, Wash. 


LOKOYA BOYS’ CAMP- ie: your boy enjoy 
freedom from wear strains in great outdoors at Lo- 
koya, Napa County, Cal. Swimming, sports and 
crafts stressed. Season: June 20-Aug. 15, 8 weeks 
$240. Weekly $33. Write for illustrated prospectus. 
Paul Flegel, 917 Carmel Ave., Berkeley, Calif 


PEAK AND PINE CAMP-cirls, Ages 8-16; at 
Idyllwild, San Jacinto Mountains; Season 6 wks. 
$300 includes transportation from Los Angeles, riding 
daily and all camp expenses. Write: Harriet A. 
Snyder, Director, 1116 Palm Terrace, Pasadena, Cal. 
Phone: Pasadena SY 4-3383. 


CAMP IMELDA~—~wonte Rio on the Russian River 
in one of the beauty spots of California. Girls, Ages 
4-18; Season 3 months; Fee $15 per week. Write 
to Dominican Sisters, Immaculate Conception Acad- 
emy, 1212 Gvuerrero St., San Francisco, Cal., or 
phone San Francisco VA-1814. —- 
CAMP ELDORADO- .cke Alpine, Cal. Boys, 
Ages 5-12. Season 13 wks. $240; 10 wks. $2.00 or 
$85 monthly; $21 weekly. The choice of careful 
Pacific Coast parents since 1919. Col. R. P. Kelly, 
Director, Box 388-S, Palo Alto, Cal 















































CIMARRONCITA-24 hrs. from California. A 
mountain ranch for girls. 6500 ft. altitude. All activ- 
ities under qualified counselors. Daily riding, danc- 
ing and posture work: tennis, swimming, riflery, 
photography, crafts, dramatics. Pack trips Jr 
AWVS; 13th season. Limited enrollment. Minnette 
Thompson Burk, Ute Park, N. M. 

QUARTER CIRCLE V BAR-loceted on 40,000 


acre cattle ranch 
RANCH SUMMER CAMP Riding, peck trips, 
swimming, all sports. Boys’ and girls’ camps. Ages 
10-16. Limit 20. Farm and ranch chores. Fine home 
produced food. 8 weeks-$275; 4 weeks-$150. For 
catalog write Chas. H. Orme, Mayer, Arizona. 


MEXICO & your 

OF YOUTH” 

For a complete rest and a tonic for tired body 
and nerves—our 9 day air tour $259 
LBERTSEN-LOPE 
MEXICO GUEST TOURS 
ALBERTSEN TRAVEL SERVICE 

Second Floor 
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BUILDING FOR BIRDS 


Tested Tips From 
Sunset Readers 


me FEEDING TRAY for birds, built by 
my father, Louis Everding of Balboa 
Island, California, is the most satisfac- 
tory one I have ever used. The cracks 
at the corners permit rain water to 
drain out so bread crusts won’t get 
soggy. We put apple and pear halves and 
suet on the cross sticks. (Mockingbirds 
go for the fruit; linnets prefer the 
crumbs; blackbirds and sparrows are so 
greedy they will often fly away with 
great hunks of toast or bread.) When 
water is hard to locate, I always keep a 
small flat tin of water on the tray too. 
The tray is painted green, and fastened 





with a heavy cord to a large cotoneaster 
branch outside my window. Such a tray 
would also be attractive built of un- 
painted redwood with strips of redwood 
bark around the outside edges to make 
it more rustic looking—R. L., Los 
Angeles. 
BIRDHOUSES 

Sometimes birds won’t nest in the 
wooden birdhouses that are built for 
them, and I am convinced that it is be- 
cause the little houses are too hot for 
them—especially for the mother bird. 
We tried closing only two sides of the 
birdhouse, and leaving space between 
the other two adjoining sides for ventila- 
tion. Holes bored in these two sides 
will also provide the needed ventila- 
tion. A slight opening under the eaves 





will also permit air to circulate but won’t 
let in the rain. I have tried giving the 
birds more air, and they seem happier 


for it—B. N., Berkeley, Calif. 


Ev.—Ventilation is necessary, but drafts 
should be avoided. For information on 
birdhouse dimensions for various kinds 
of birdhouse dwellers, see Sunset, March 
1943. 








To ladies 
who carry the 
gas ration book 





Here in the West many women who 
are “left with the car” solve their 
maintenance problem by ap- 
pointing as Caretaker of their 
car their nearby Smiling Asso- 
ciated Dealer. As Caretaker he 
checks your tires, sees that each 
carries exactly the recommended 
32 pounds pressure. Twice a 
month he services the battery. 
Too, he'll inspect the cooling 
system, spark plugs, air cleaner, 
oil filter and every other part 
that may be wasting gasoline. 
All you have to do to have a 
Caretaker for your car is this: 
simply see your Smiling Associ- 
ated Dealer once every week! 





Aero batteries are guaranteed by 
us and every Associated dealer 
in the West. Power-packed Aero 
batteries are specially made for 
Associated; are built to give 
long, trouble-free service. Much 


| 





as we'd like to sell you a new 
Aero battery, we honestly want 
to make your present one last as 
long as possible. That means 
regular care. Few people these 
days drive enough to replace the 
current taken out of the battery. 
A month of idleness drains 50% 
of the starting power from a 
year-old battery, requires 100 
miles of steady driving to re- 
charge. A minimum of 300 miles 
a month—more than the average 
A car goes—is needed to keep 
your battery fully charged. 
That’s why batteries go down, 
and why we want to check your 
battery every two weeks. And, 
when you need a new battery, re- 


member this name: AERO! 





A protective coat of wax will save 
the finish of your car, make it 
easier to keep clean. You can get 
most everything you need— 
sponges,,wax,auto cleaner, dust 
cloths, polish—from your near- 
by Associated dealer. 


ay 


Dry cleaning is easy to do at home 
with Associated Stoddard Clean- 
ing Solvent. It’s safe, quick evap- 
orating, won’t stain fabrics, cause 
unpleasant odor or irritate the 
skin. Associated Cleaning Sol- 
vent is inexpensive and is avail- 
able at your Smiling Associated 
Dealer’s. (You'll save money if 
you bring your own container.) 


Let ASSOCIATED be caretaker of your car 


TIDE WATER 


ASSOCIATED Olt 


COMPANY 
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THE MAGAZINE OF WESTERN LIVING 


ADOBE 
Many Western families, disregarding 
the allure of tomorrow’s new and sensa- 
tional building materials, are holding 
fast to an old dream—the picture of a 
low-walled adobe house, sprawling over 
a hilltop or hiding in a valley orchard. 
The virtues they see in adobe cannot be 
brushed aside by damning them as sen- 
timental values. The adobe house is 
blessed with a comforting solidity. It im- 
parts a strong feeling of security. Adobe, 
as a material, is a sympathetic compan- 


COVER HOUSE 


The weekend home of the Paul Allers of 
San Francisco was built in the Santa 
Cruz Mountains on weekends with Paul 
and Doris Aller in the roles of laborers, 
painters, wood carvers, furniture mak- 
ers, tile layers, and decorators. Weekend 
guests (and a modest amount of profes- 
sional labor) were most helpful. The 
weekends of one year were devoted to 
brick making. Actual laying of brick 
progressed rapidly. All walls were laid in 
the September to Christmas weekends. 


First course laid over cement foundation. Cement mortar is mixed with stabilizer 


ion for vines, trees, and flowers. Practi- 
cally, it gives effective insulation against 
heat and cold. These very real virtues 
give adobe the right for consideration in 
our Blueprints of Tomorrow. And as a 
building material that is now plentiful 
and can be utilized without the help of 
skilled labor, it deserves attention today. 
The small weekend house, the guest 
house, the outdoor storage cellar, the 
garden shelter, need not wait for the re- 
turn of essential material if you are will- 
ing to learn to use adobe. 





Forms are 


The cover house, illustrated below, 
though more elaborate than most of us 
would want to tackle, is a good example 
of what can be done with adobe with- 
out skilled labor. 

Because the word adobe is used to des- 
ignate a particular kind of soil, there 
prevails an impression that such soils 
are essential for the making of sun-dried 
bricks. The fact is that a wide variety 
of soils, ranging from 9 to 28 per cent in 
clay content, is suitable. The best way 
to determine fitness of soil is to make a 


washed clean after each brick is removed 


SUNSET 





sample brick and cure it in the open. It 
should dry without serious warping or 
cracking. Soils with too high a clay con- 
tent will shrink badly; sandy soils will 
not form proper bond. The addition of 
straw to the mud improves bond. The 
addition of an asphalt stabilizer renders 
the bricks waterproof. The test must not 
only be for compression, flexure, and re- 
sistance to washing, but for the amount 
of shrinkage and cracking, and the abil- 
ity to withstand rough handling. 

If you wish to experiment with adobe, 
write the University of California at 
Berkeley for bulletin No. 472, Adobe 
Construction. There is no charge. In its 
76 pages its author, J. D. Long, has com- 
pressed years of study and research on 
the subject. It is both a text book and 
a building guide. 

For an appraisal and explanation of 
modern adobe house construction, Sun- 
set has called in architect Clarence Cul- 
limore of Bakersfield, California. A grad- 
uate in architecture at the University of 





The Taxco adobe style prompted design. Roof of hand-hewn redwood shakes 





Wires are laid between every third row 
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California in 1910, Mr. Cullimore was 
recently honored by the degree of Mas- 
ter of Architecture, conferred by the 
University of Southern California as a 
result of his contribution to the profes- 
sion of architecture by the preparation 
of four scholarly volumes, profusely il- 
lustrated, on adobe design and construc- 
tion. They are available in typescript 
form through the University of South- 
ern California Library. 

Mr. Cullimore is the author of the book, 
Old Adobes of Forgotten Fort Tejon, 
published in 1942. This work makes a 
distinct contribution to Californiana 
and includes a detailed study of the 
adobe construction of the historic old 
fort. 


ARCHITECT CULLIMORE ... 

The new adobe architecture of Califor- 
nia needs no apology. It is basically true 
to the roots of its heritage, and it is the 
flower of many lands and many civiliza- 
tions. Yet, here in California, it pos- 





Cover view of kitchen in “Ieeping room” 








sesses, in addition, an architectural 
integrity all its own. In it, more recent 
materials and modern arcltitectural 
trends are manifest. The floor plan itself 
has been restudied with a view to a 
more functional arrangement. The new 
adobe architecture, then, is something 
more than the expression, in a practical 
way, of the best in the building skills to- 
day. It is a combination of utility with 
a warmth and beauty of the past. It is 
because of this happy fusion of the old 
and new that adobe architecture has ac- 
quired those appealing characteristics 
that give it permanency and distinction. 


The very nature of such an earthy ma- 
terial presupposes a quality of design 
that is intrinsic but not insistent in its 
architectural expression. In the employ- 
ment of a material that springs from the 
soil itself, it is logical to initiate rather 
than to imitate a style in the expression 
of the life of the people who are to use it. 


(Continued on pages following) 


Guest house, 18x28 feet, above adobe-walled garage 
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CONSTRUCTION DATA 


Adobe bricks are tied by %-inch steel 
bars and 12-gauge wires to reinforced con- 
crete foundation and reinforced, continu- 
ous, concrete bond beam. Floors are 12- 
by 12-inch terra cotta tiles laid on rein- 
forced concrete base. Door and window 
frames, roof framing, and beams across 
living room are of redwood 


ADOBE CONSTRUCTION 


Architect Clarence Cullimore 
Continues His Discussion 


of Modern Adobe 


Imitations, as such, are at best transient 
fads. A genuine and logical expression of 
a building material creates in architec- 
ture a living and growing quality which 
makes it timeless. 

STABILIZED ADOBE 
The new adobe is made by the addition 
of the proper quantity of emulsified as- 
phaltum to the water with which the 
brick mixture is made. These bricks are 
water-resistant and in all respects su- 
perior to the old-fashioned, unstabilized 
adobe bricks. 
Before proceeding with adobe construc- 
tion, sample bricks should be made from 
suitable adobe material with emulsified 
asphaltum included in the mix. Too 
much clay is not desirable. In drying, 
an over-rich clay causes cracking. A 
sandy loam is preferable. Straw is used 
only with soils which crack without it. 
Bricks should be laboratory tested and 
show a compressive strength of at least 
300 Ibs. per square inch and 50 lbs. in 
flexure. Safe working stresses may be 
one-tenth of these tests. 
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A. Detail of wall capping and roof truss 


In laying these stabilized bricks, a satis- 
factory bond is obtained by the use of a 
cement mortar. It should be made of 1 
part cement to 24% parts concrete sand 
in which shall be incorporated emulsified 
asphalt stabilizer in the proportions of 
11%% gallons to each sack of cement. 


CONSTRUCTION DETAILS 


Walls of adobe. The exterior bearing 
walls and interior bearing walls may well 
be 18 inches in thickness. Interior walls 
and partitions should be not less than 12 
inches thick. If the plan permits, greater 
wall thickness is often desirable. Bricks 
should be laid in full mortar beds with 
all vertical joints slushed full. Walls and 
partitions should be properly bonded at 
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B. Detail of foundation and footings 


each corner and at intersections. All 
walls should be capped with a rein- 
forced concrete bond stone (see dia- 
gram A). 

Foundations. All adobe walls should 
rest on continuous concrete foundations. 
The footings should extend to solid 
bearings, and the foundation walls 
should rise well above the finish grade 
(see diagram B). 

Openings. All exterior openings should 
have reinforced concrete lintels, which 
should bear at least 12 inches on the 
walls at each side. (Note reinforced con- 
crete slab above window in drawing.) 
Interior openings may have heavy tim- 
ber lintels or reinforced concrete. Door 
and window jambs should be of heavy 
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wood stock securely spiked to the adobe 
with at least 40-penny nails driven from 
the back between courses as the bricks 
are laid. Expanded metal lath secured 
to the jambs may be laid in the mortar 
joints in lieu of the heavy nails. 

Exterior plaster. Plaster on exposed 
walls of stabilized adobe is not necessary 
as a weather precaution. If exterior 
plaster is used, it should be Portland 
cement stucco on heavy reinforcing wire 
secured with nails to the adobe bricks. 
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Roofs. It is suggested that the eaves of 
roofs extend at least 18 inches beyond 
the walls. All roofs should be trussed. 
The roof trusses should be anchored se- 
curely into the concrete bond stone that 
caps all walls (see diagram A). 

Limiting to one story. No adobe should 
be built more than one story in height 
unless the walls are of great thickness 
and so designed structurally to permit a 
favorable seismic analysis. To carry an 
adobe more than one story in height has 





Complete photograph of G. E. Stanfield adobe home, Bakersfield, Calif. Plan at right 
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A second story 


not proved economical. 
of frame, however, may be used over the 
adobe first story. 

Costs of adobe construction. The cost of 
the new adobe construction will com- 
pare favorably with the cost of well-built 
frame construction, any variation de- 
pending on the economy of the plan 
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ADJUSTABLE 
LIVING 


] 
i you're dealing with a lot just 
60 by 64 feet, it takes a bit of doing to 
achieve a satisfying sense of grace and 
spaciousness in a house. We feel that 
the San Francisco home of the Robert 
Watts is interesting proof that it can be 
done. An open plan is the main secret 
of this clever deceit. Built on a steep 
Twin Peaks hillside, varied views and 
many trees compensated for the con- 
struction problems which the lot offered. 

Interiors and exteriors are carefully 
related, even in colors and textures; thus 
one complements the other. Garden and 
planting areas were planned as carefully 
as interior details. This continuity is a 
very practical way of unifying divergent 
living areas. 

The kitchen looks out on (and opens 
on) an outside brick terrace, which 
serves as a supplementary living and 
dining area. Because this hillside lot 
offers panoramic views, the generous use 
of windows is another space-making 
trick. One side of the bedroom, which 
is four steps above the main floor, opens 
directly into the living room, thus in- 
creasing the apparent size of both. 

The very simplicity of the plan makes 
this small home versatile. The living 
areas are “adjustable,” through the use 
of screens and panels. These may be 
pulled back to throw the rooms together, 
or may be used to separate dining space 
and kitchen, or living and dining areas, 
or living room and bedroom. 

Repetition of colors, textures, and de 
sign is the rule used to relate room to 
room and inside to outside. The result 
is satisfying to the eye. One dominant 
color—yellow-green—was used in. all 
rooms and on the exterior. The blue of 
an adjacent acacia was repeated in the 
kitchen. The red of the patio brick and 
quarry-tile paved kitchen are hearty ac- 
cents. Walls of both living room and 
bedroom are faced with natural finish 
combed wood. A star motif, taken from 
a Mexican lamp in the kitchen, is re- 
peated on the cabinet door handles and 
also on the living room curtain material. 


Designers John C. Campbell and 
Worley Wong were not unmindful of the 
House of the Future when they created 
the Watts home. The interrelationship 
of outside and inside living areas has 
been developed without loss of simplic- 
ity—a requirement governing many a 
House of Tomorrow. 





MAX HEINEGG PHOTOS 








Kitchen opens to outside terrace, living room; can be screened off — Ceiling-height windows extend living space to the floor-level patio 








Break in bedroom-living room wall seems to add space to small rooms. Privacy is obtained by closing hinged panels in the bedroom 
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JUN Ii in Central California 


- is a mixed blessing during the 
summer months. To provide both pro- 
tection from sun and sufficient light to 
nourish growing plant roots is difficult. 
Yet this problem deserves thought and 
effort, for summer shade is as necessary 
to comfortable living as is a roof over 
our heads in winter. 


You won’t be able to plant most of this 
material now, but now is the time to 
look around you and appraise the habits 
of shade trees. It is their summer ap- 
pearance that you will be buying this 
winter. 

Landscape architects have classified 
trees according to their shapes. It’s a 
good classification for gardeners to fol- 
low, because each shape has its own 
shade pattern—and shadows have a 
great deal of influence on the character 
of gardens. 


Looking at the shape and leaf texture of 
a tree, you should be able to judge quite 
accurately the length, breadth, density, 
and duration of its shade, as well as the 
time of day when it will most affect the 





GARDENS 


garden. This, in turn, makes it possible 
to plan the planting underneath. 
Classified according to their shapes, or 
habits of growth, most trees fall into one 
of the following categories: (1) vase- 
shaped; (2) irregular and spreading; 
(3) round-headed and symmetrical; (4) 
narrow and irregular; (5) pyramidal; 
(6) tall and columnar. 





VASE SHAPE 
A vase-shaped tree usually has a high, 
clean, straight trunk, topped by spread- 
ing branches. The American Elm is one 
of the best examples. Its graceful 
branches reach upward, and when joined 
by the branches of a similar adjoining 
tree, form a vaulted arch. Fine speci- 
mens of elms may be found in the older 
residential sections of Sacramento, 
Stockton, Fresno, Bakersfield, San Jose, 
and other Central California cities and 
towns. 








Other vase-shaped trees are the Arizona 
and Modesto Ash, the Black and Honey 
Locusts, the Sawleaf Zelkova (Zelkova 
serrata), and on a smaller scale, the Chi- 
nese Elm (Ulmus parvifolia). 


A vase-shaped tree casts high shade. 
Early morning and late afternoon sun 
will find its way under its branches dur- 
ing summer. Grass and many flowering 
plants can be grown under its branches 
and within range of its shade. 

A healthier, more well-rounded type of 
garden is possible where trees of high- 
branching habit predominate. And it is 
an ideal type of tree for hot summer cli- 
mates, where free circulation of air is 
second in importance only to protection 
from direct sunlight. 


IRREGULAR AND SPREADING 
The California Sycamore, Platanus race- 
mosa, found growing along Central and 
Southern California streams, is typical 
of the picturesque, spreading tree. Old 
specimens of the sycamore have tall, 
thick, heavy trunks, and long, irregular 
branches. They sometimes form a crown 
attaining a spread of 75 to 100 feet. 





The massive Weeping Willow, which 
also belongs in this class, is a shade tree 
which completely dominates any space 
it covers from sun-up to sundown, be- 
tween late spring and fall. Its shade is 
cool, but not heavy, and is most effec- 
tive immediately beneath its branches. 


California oaks, particularly the Coast 


JUNE CHECK LIST 


Watering 
Watering a garden is not a simple problem. 
Every plant has its ideal requirements, and 
every type of soil its own peculiar reaction. 
Frequent but light watering is dangerous. If 
the the root 12 inches 
deep) is allowed to dry out, roots will turn 
to the moist upper layer, and in that way 
be subject to drying out. On the other hand, 
soil that is kept saturated with water can- 
feed 


soil in zone (6 to 


not breathe and loses its power to 
plants. Set up your own program of deep 
soaking. Let the time between soakings be 
governed by the condition of the soil. Test 
for soil moisture with a spade. Don’t trust 
the surface of the soil 


Where leaf growth is desired, water gener- 
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ously. Lettuce, chard, and beets are in this 
classification. Where fruit is wanted, as with 
tomatoes, be sparing with the water so that 
the vine will not produce foliage at the ex- 
pense of the fruit. 


Vegetable Planting 

If vou are having difficulty finding a market 
for your vegetables, even as gifts, you have 
learned the most important lesson in home 
The Victory 
garden spells economy only when plantings 
are small, frequent, and varied. If you are 
starting a vegetable garden now, don’t plant 
spinach, peas, head lettuce, radishes, and 
cabbage. Don't expect perfect performance 
from beets, Swiss chard, carrots, and even 
leaf lettuce that is planted now (except in 
the fog belt). In all June and summer 
plantings see to it that the soil is thoroughly 
soaked before planting. 


gardening—don’t overplant. 


Partial to the warm months ahead are beans, 
corn, squash, melons, tomatoes, cucumbers, 


and eggplants. 


The temptation to plant every inch of your 
plot at any one time must be overcome. 
Space should be left for late June and early 
July 
squash so that these vegetables will come to 
the kitchen in September and October. 


plantings of string beans, corn, and 


Remember that every crop has its preferred 
temperature conditions. If you are continu- 
ing to plant cool crops in spite of the hot 
summer months ahead, give them the cool 





part of your garden—even partial shade 
If you want to sneak through with melons in 
a cool climate. don’t attempt to mature a big 
crop. Pinch back and remove all but a few 
of the fruits to allow the vine to concentrate 
on producing a few super melons. 
In cool climates, stay on the safe side with 
tomatoes. Train them to one stem. See the 
April issue of Sunset for details on tomato 
training. 

Flowers 
You can still plant out many of your favorite 


summer annuals, such as zinnias and mari- 


NSET 


st 








na 
ey 
va 
1i- 


le. 
in 
ir- 
ng 


es 


nd 
‘al 
Nd 
Hl, 
ar 
vn 





Live Oak (Quercus agrifolia), the In- 
terior Oak (Q. Wislizeni), and the de- 
ciduous Valley Oak (Q. lobata) are 
other trees of irregular spreading habit. 
If trees are evergreen, low-spreading, 
and thickly-foliaged, as is often the case 
with the Coast Live Oak, heavy shade 
comes early and stays late. Planting 
must be restricted to plants which will 
grow with a minimum of sunshine. 

With some branches thinned out, and a 
few of its lowest branches removed, a 
low-branching, heavy-shading tree is 
easily transformed into a high-branch- 
ing, filtered-shade tree. Under such trees, 
material preferring half shade can be 
grown to perfection. 





ROUND-HEADED AND SYMMETRICAL 
Symmetrical, round-crowned trees are 
very satisfactory in the garden where a 
large oak or willow would be overpower- 
ing. They are most useful when they do 
not branch lower than 6 or 7 feet. 

Their circle of shade is heaviest from 
mid-morning to mid-afternoon; slanting 
rays of sunlight during the early and late 
parts of the day give sufficient light and 
warmth to grow plants in the half-shade 
class. Their high-branching habit per- 
mits free use of the space as a recreation 
or service area. 

The Horse Chestnut, carob and cam- 
phor trees, loquat, Norway Maple, and 
Kingan’s Fruitless Mulberry (the latter 
is an excellent tree for the San Joaquin 
and Sacramento Valleys) form rounded, 








symmetrical heads which rarely require 
pruning to keep them in shape. 


NARROW AND IRREGULAR 
The European White Birch, slender, 
straight-trunked, and delicately 
branched, is an outstanding example of 
the narrow, irregular tree. The Quaking 
Aspen and Hoberia populnea are similar 
to the birch in growing habit. 





Narrow, slender trees that are tall in 
proportion to their width give their best 
shade before or after the middle of the 
day, when the sun’s rays are slanting 
and their shadows become long. It is 
then, too, that their shade is most dense; 
mid-day sunlight creates a dappled 
shade. 

These are valuable trees for smaller gar- 
dens, since they require little space and 
interfere but slightly with adjacent 
plantings. 

Group planting is necessary if trees of 
the birch type are to have any real shade 
value. Such planting is also the most 
effective from the standpoint of design. 
The Scarlet Oak, the Siberian or Dwarf 
Elm (Ulmus pumila), and the Mayten 
(Maytenus Boaria) likewise have irregu- 
lar, narrow outlines. Unlike the birch 
and aspen, however, they can be effec- 
tively grown as specimens. 


PYRAMIDAL 
During their early stages of growth, 
many pyramidal trees, and almost all 








conifers, begin branching at nearly 
ground level and remain shrub-like for 
several years. Also, their branches fre- 
quently slant upward in a diagonal line; 
not until they become large is the weight 
of the branches sufficient to force them 
out and down into a horizontal position. 


It is due to this fact that most conifers 
are not good shade trees until they be- 
come quite old. 

Planting is possible within close range of 
the outline of a young conifer, though 
ample space for free development should 
always be provided. As the tree grows 
older and its branches are high above 
the ground, shade-loving plants can be 
grown directly underneath. 





TALL AND COLUMNAR 
Tall, columnar trees give little shade 
when grown as individuals. But when 
planted closely together in clumps, or in 
a straight line to form a wall—as is fre- 
quently done with poplars or eucalyptus 
along country roads—they give quite 
effective shade from the slanting rays of 
the afternoon sun. The same treatment 
is possible with casuarinas (Beefwood or 
She-Oak) and athels (Tamarix aphylla), 
good trees for desert shade or wind- 
breaks. See page 38 for more about 


trees. 


golds, and in some cases, you can still sow 
seed. (See Quick Color, page 40, for plant- 
ing suggestions.) 

Chrysanthemums that are divided and re- 
planted this month will bloom late, but very 
well. Many prefer to have chrysanthemums 
bloom late, and keep earlier-planted ones 
cut back until July. Give your chrysanthe- 
mums plenty of water from now until they 
bloom. Spray them with cryolite or some 
other dust for chewing insects to keep dia- 
broticas in check before they attack in 
earnest. These are the little spotted beetles 
that chew holes in petals, leaves, and even 
in fruit and vegetables. 


Berries 
Berries of all kinds want lots of water. Rasp- 
berries, strawberries, Boysenberries, Young- 
berries, and the ordinary blackberries should 
be given a deep soaking once a week during 
their bearing season. It will pay to feed them 
with liquid manure made from cow, horse, 
sheep, or poultry manure, or with Victory 
Garden fertilizer, either dry or in liquid form. 
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Use 1 cup of Victory Garden fertilizer to 
each large, well-established vine, or ‘2 cup 
to a smaller, recently-planted vine. Place the 
fertilizer in a trench 6 inches away from the 
center of the plant, and let the water run 
slowly until the fertilizer is completely dis- 
solved. 

Apply fertilizer or liquid manure when the 
berries are forming, not when the fruit is ripe. 


Tree Protection 

The trunks of young fruit and other trees 
should be whitewashed or lightly wrapped 
with burlap during the summer to protect 
them from sunburn. Flat-headed borers will 
not attack a plant so protected. Do not 
prune off the little twigs that give shade to 
the lower part of the trunk. 


Fruit Trees 
You may have to do some thinning of fruit 
on older trees. Thinning increases the size of 
the fruit; encourages evener ripening; helps 
to prevent spreading of diseases, such as rot 
and mildew, which are more easily trans- 





mitted when the fruit is crowded; and re- 
duces danger of breakage of branches from 
overweighting. 

Peaches, nectarines, and plums may need 
some thinning this month. Apricots normally 
need thinning, but little will probably be 
necessary in many sections of Central Cali- 
fornia, due to late rains which are said to 
have damaged about 75 per cent of this 
year’s crop. 

Young trees planted this year should be kept 
well watered during their first summer sea- 
son. Permanent injury often results from 


drying out. 


Bulbs 

Late plantings of gladioli, dahlias, and tuber- 
ous begonias can go into the ground this 
month. 

Iris can be separated and replanted when 
they have finished blooming. Cut back the 
foliage about one half, and give them a soak- 
ing after they are planted. This is a good 
time to place your orders for new iris. 
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Rice Ring with Curried Eggs. Fry rice; 
add stock and almonds; bake 1 hour 














Add curry powder to white sauce; add 
hard-cooked eggs and heat thoroughly 














Just before serving, arrange rice and 
almond mixture in a ring on a platter 














Fill ring with the curried eggs. Serve 
with chutney or watermelon pickle 





"ei tae th a ath eat ol mie mai aie eiemeammmaaina 


Send your favorite in-tune-with-the-times recipes to Kitchen Cabinet. For each one 
used, SuNsET pays $1 upon publication. Every recipe is twice-tested before it ap- 
pears—first by the contributor, and secondly by Sunset’s Foods Editor. 


BROWN RICE-ALMOND RING WITH CURRIED EG6S 


The addition of a few almonds gives a 
flare to almost any rice dish . . . and this 
ring is no exception! Incidentally. if 
your taste doesn’t run to curry, just 
omit it from the sauce. And for variety, 
try chicken or seafood in place of the 
eggs sometime. 
12 cups raw brown rice, well washed 
2 tablespoons butter, margarine, or bacon fat 
2¥2 cups boiling hot beef or chicken stock 
canned may be used 
V2 to Y% cup shredded, blanched almonds 
Salt and pepper to taste 
teaspoon (or more) curry powder 
tablespoons cold water 
cups medium white sauce (made with 2 
cups milk, 4 cup each fat and flour) 


n 


Nn ~— 


Fry rice in butter until it is a good, rich 
brown color; add stock and almonds; 
season to taste. Turn into a greased cas- 
serole; cover and bake in a moderate 


oven (350°) for 1 hour. Prepare curried 
eggs as follows: Mix curry powder and 
water together until smooth; add to 
white sauce; add sliced eggs and heat 
thoroughly over hot water. 

Just before serving, arrange baked rice 
and almond mixture in a ring on a hot 
platter: fill center of ring with curried 
eggs. Serve with chutney or with water- 
melon pickle. Serves 6.—H. C., Bur- 
lingame, Calif. 





JUNE DINNER 


* Brown Rice-Almond Ring with Curried Eggs 
Grilled Tomatoes 
Watermelon Pickles 

Fresh Fruit Medley: 

Sliced Figs, Peaches, and Oranges 

with Crushed Strawberry Sauce 


Peas 
Hot Rolls 











CHERRY DOWN DERRY 


This hearty steamed pudding is a timely 
ending for a light summer meal. 
12 cups sifted, all-purpose flour 
V4 cup sugar 
V4 teaspoon salt 
cups pitted, halved fresh cherries 


nN 


V4 cup corn syrup 
2 teaspoons soda dissolved in 1/3 cup 
hot water 
Mix and sift flour, sugar, and salt. Com- 
bine cherries, corn syrup, soda-water 
mixture; stir in dry ingredients and 
blend well. Turn into a greased mold, 


filling it about 24 full: cover tightly and 


steam 114 hours. Serves 6. Serve with 


the following Foamy Sauce: 
1 egg, separated 
V2 cup powdered sugar 
V2 teaspoon vanilla 
V4 teaspoon nutmeg 
2 tablespoons cream 


Beat egg whites until stiff; gradually 
beat in sugar, then egg yolks, vanilla, 
and nutmeg. Stir in cream just before 


serving.—Y. R. G., Upland, Calif. 


SCRAMBLED COTTAGE EGGS 


Eggs and cottage cheese scrambled to- 
gether is a novel idea, we admit. But 
wait until you’ve tasted the dish before 
you pass judgment! It’s an ideal lunch- 
eon or supper snack, and we even recom- 
mend it for breakfast. As an accompani- 
ment we suggest jam, marmalade, or 
ketchup. 

1 cup cottage cheese 

2 eggs, unbeaten 

Salt, pepper, paprika, and Worcestershire 
sauce to taste 


1 tablespoon butter 
2 slices toast 


Mix cottage cheese and eggs together 
(A dash of herbs 
is good here, too.) Melt butter in a 
heavy skillet: add egg-cheese mixture 
and cook for about 5 minutes, stirring 
constantly. Serve at once on toast gar- 
nished with a sprig of watercress or 


N. B., San Fran- 


well: season to taste. 


Serves 2. 





parsley. 


cisco. 


GOLDEN SPOON BREAD 


Every cook’s file should include a recipe 
for real Southern spoon bread—and 
here’s one of the best. Serve it with 
chicken gravy or tomato or cheese sauce 
as a main dish, or with melted currant 
jelly as an accompaniment to chicken or 
meat. And for a breakfast dish beyond 
try spoon bread with warm 





compare 
honey drizzled over it! 
2 cups milk 
2 tablespoons butter or margarine 
1 teaspoon sugar 
1¥2 teaspoons salt 


24 cup cornmeal 

4 eggs, separated 
Put milk, butter, sugar, and salt in a 
saucepan; bring to a boil. Add cornmeal 
and cook over low heat, stirring con- 
stantly, for 3 to 5 minutes, or until thick; 
let cool. Stir in well-beaten egg yolks, 
then fold in stiffly beaten egg whites. 
Turn into a greased casserole and bake 
(375°) for 


Serves 


in a moderately hot oven 
about 35 minutes, or until firm. 
6 generously —G. D. S., Portland, Ore. 
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SUNSET 


Yeah, you just turned a faucet...remember ? 


. and there was your hot water! And the 
house was never cold; you just set the thermo- 
stat on the wall... 


Yeah. And Mom’s lemon pie, and roast beef, 
and mashed potatoes and gravy; and the way 
we used to raid the refrigerator at night... 


Stop! I can’t take it! You sure have to go 
without things before you really appreciate 
"em, don’t you? Say, Joe, do you suppose 
everything will be the same when we—if we... 





Yes, Bill—and Joe—things will be the same 
when you return; we promise it—including 
the comforts that we take for granted; that 
you used to take for granted, such as auto- 
matic gas hot-water service, heating, cook- 
ing and refrigeration. No dictator is going 
to take our way of life away from us. * Let 
us all buy another War Bond right away. 


THE PACIFIC COAST GAS ASSOCIATION 
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Coffee Cake. Beat the eggs; add sugar, 
sour cream, vanilla, dry ingredients 














Turn into greased pan. Sprinkle with 
topping, then pat topping down gently 














Bake cake in a moderately hot oven 
(875°) 30 to 40 minutes. Serve warm 














It’s equally good served for breakfast 
or as dessert at luncheon or dinner 
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SOUR CREAM COFFEE CAKE 


Few coffee cake recipes can compete 
with this one for simplicity and good 
eating. Ration note: No shortening is 
required. 

2 cups sifted, all-purpose flour 

2 teaspoons baking powder 

Y% teaspoon salt 
eggs 
cup sugar 
cup sour cream (or | cup sweet cream 
mixed with 1 tablespoon lemon juice) 

teaspoon vanilla 
Topping: 
V2 cup firmly packed brown sugar 


MONTEREY CHEESE 


You won’t have to part with any points 
for the cheese for these delectable sand- 
wiches. 
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3 eggs, slightly beaten 
% pound soft Monterey Jack cheese, grated 
V4 teaspoon each: salt and paprika 
teaspoon bottled condiment sauce 
12 slices bread, cut in half 

8 slices bacon, cut in thirds 


_~ 


Mix eggs, cheese, and seasonings to- 


Y2 teaspoon cinnamon 

V2 cup finely chopped walnuts or peanuts 
Mix and sift flour, baking powder, and 
salt. Beat eggs until light; beat in sugar, 
sour cream, and vanilla; stir in sifted 
dry ingredients and beat just until 
smooth. Turn into a greased shallow 
baking pan. Combine topping ingredi- 
ents; sprinkle evenly over top of batter, 
then pat down gently but firmly. Bake 
in a moderately hot oven (375°) for 30 
to 40 minutes. Serve warm.—E. C. D., 
Menlo Park, Calif. 


PUFF SANDWICHES 


gether. Toast bread on one side; spread 
cheese mixture on untoasted side; top 
with bacon strips. Arrange sandwiches 
on baking sheet; place under broiler 
(about 6 inches below the heat); broil 
slowly 15 minutes. Good variations: 
Use English muffins instead of bread; 
substitute thin slices of tomato or dill 
pickle for bacon. —F. L., Stockton, Calif. 


LIMA BEAN AND HAM LOAF 


Here’s another good way to stretch a 
little meat. Puréed split peas could be 
substituted for the lima beans if you 


like. 


_ 


cup cooked dried lima beans 

V2 cup ground boiled or baked ham 

V4 cup chili sauce or ketchup 

eggs, well beaten 

tablespoon melted butter or margarine 


cup cracker crumbs 


~—— wD 


teaspoon minced onion 
teaspoon salt 
Vg teaspoon pepper 


N 


2 tablespoons melted butter or bacon fat 
for basting 
Rub lima beans through a coarse sieve. 
To this purée add ham, chili sauce, eggs, 
melted butter, cracker crumbs, and sea- 
sonings. Mix well and shape into a loaf. 
Place in a greased pan and bake in a 
moderate oven (350°) for about 45 min- 
utes, basting occasionally with melted 
butter or bacon fat. Serve plain or with 
tomato sauce. Serves 4 generously.— 


A. W.C., Gem, Idaho. 


SOUTHERN GLOW SALAD 


Mold this salad in individual molds and 
serve it as part and parcel of a cold 
plate, or mold it in a ring and fill the 
center with cole slaw, cottage cheese, or 
fresh fruits. Dressings that go well with 
it: Avocado Dressing (sieved avocado 
beaten with an egg yolk) , old-fashioned 
Boiled Dressing, or Jiffy Sour-Sweet 
Dressing (below) . 


tablespoon plain, unflavored gelatin 


-_ 


oe 


cup cold water 


cup hot water 
VY cup grapefruit juice 
V4 cup strained honey 
V4 teaspoon salt 


JIFFY SOUR-SWEET 


There are no tricks to this dressing; 
making it is almost a matter of seconds. 
It goes well with any fruit salad, and is 
particularly good with cole slaw. 
Y2 cup cream or evaporated milk 
22 tablespoons wine or cider vinegar 
1 teaspoon sugar 
5 tablesp 


Salt to taste 





may 


Combine ingredients in order given, and 
chill dressing thoroughly before serving. 


Sections from 1 grapefruit, cut into 
small pieces 
1 cup grated raw carrot 
V2 cup finely diced celery 


1 teaspoon minced onion 


Soften gelatin in cold water; add hot 
water and stir until gelatin is dissolved; 
add grapefruit juice, honey, and salt; 
chill. When thickened 
slightly, fold in remaining ingredients. 
Turn into a 1-quart ring mold or indi- 
vidual molds; chill until firm. Unmold 
on crisp lettuce. Serves 6—E. B. G., 
Baldwin Park, Calif. 


SALAD DRESSING 
Makes about 1 cupful—E. M., Santa 
Barbara, Calif. 


mixture has 





SUNDAY NIGHT SUPPER 
* Lima Bean-Ham Loaf 
* Southern Glow Salad Ring 
filled with Cole Slaw 
Jiffy Sour-Sweet Salad Dressing 
Bread Sticks Sweet Mixed Pickles 
Cantaloupe Cookies 
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SOUP IDEAS 
FROM RANCHO 





KETTLES 





This is the first in a series of articles 
devoted to the sotbject of soup. They are 
prompted by our desire to add a dash of 
inspiration to your soup kettle—and in- 


crease your interest in ours. 
SUNNYVALE PACKING CO. 


Soup has suffered from its own virtues too 
long. Hot or cold, thick or thin, spicy or 
bland—soup goes along as a faithful and 
dependable part of our menu. Few cooks 
have looked upon soup artistry as an oppor- 
tunity to express culinary magic. Few have 
given thought to its magnificent versatility. 


Versatile? Look how it can fit into the 
warm, lazy months of summer. There’s a 
hot soup to complement chilled, fresh-from- 
the-garden salads, satisfying summer appe- 
tites without smothering them. And there 
are epicurean chilled soups, to serve as re- 
freshing first courses, or as inspired accom- 
paniments to toasted sandwiches. 





What, no barbecue? Thick, grilled steaks 
for the Sunday crowd may sizzle in mem- 
ory only, but that shouldn’t mean that the 
Sunday outdoor supper is a thing of the 
past. Let a hot soup be the main dish. Ac- 
cent it with a crisp salad and a crusty bread, 
and see what happens. Here is one supper 
menu: 





*Soup Anna 
Fresh Vegetable Salad Bowl 
Toasted Corn Bread Temato Jam 


Raspberries Cookies 








SOUP ANNA 


1 package Rancho 
Noodle Soup Mix 


3 cups hot water 


3 medium-sized 
onions, sliced 

Y4 pound ham, 
minced Salt and pepper to taste 

2 tablespoons butter 14 pound mild cheese, 


or margarine grated 
1/4, cup fresh bread 1 egg yolk, slightly 
crumbs beaten 


Fry onions and ham in butter until nicely 
browned. Add bread crumbs, Noodle Mix, 
water, and seasonings. Simmer gently for 














14 hour. Then remove from heat, add 
grated cheese and egg yolk, and serve at 
once. Serves 4 generously. 

We honored Soup Anna for one of our 
outdoor suppers because it has the right 
degree of robustness. The one little pack- 
age of Rancho Noodle Mix may seem an 
incidental part of the combination, but its 
ability to tie other ingredients together and 
its own good chicken flavor gives it definite 
importance. 


Supper menus requiring less kitchen atten- 
tion can be devised around one of the 
Rancho Canned Soups. For example: 





Rancho Pea Soup with * Bacon Croutons 
Fresh Fruit Salad 
Cheese Biscuits 
Toasted Sponge Cake served with 
Cream Cheese and Currant Jelly 











Here the soup needs no recipe at all. All 
you do is add milk, or liquid drained from 
cooked vegetables (a perfect soup “thin- 
ner’), or water to Rancho Condensed Pea 
Soup; heat and serve. A word about the 
croutons: Bacon and pea soup are natural 
flavor-mates, so fry tiny cubes of bread to a 
golden brown in bacon fat, and serve a gen- 
erous bowlful with the soup. These crou- 
tons will lend just the right touch of 
crunchiness for the pleasantly smooth tex- 
ture of the soup. 


One more word about Rancho Condensed 
Pea Soup. Although its flavor is delightful 
just as it comes from the can, when we 
serve it at home we often like to add a 
touch of this and a dash of that—some- 
times a bit of thyme, or a hint of onion or 
garlic salt. And of course whipped cream 
or a spoonful of sherry does the soup no 
harm! 





For the tired Victory gardener who wants 
to stay in his vegetable plot and watch 
things grow while he eats his lunch, what 
could be more in tune with his garden's 
freshness than a bowl of Rancho Vegetable 
Soup with a hearty sandwich or two? 


On a warm June day soup can become the 
ringleader in a delightful menu by being 
transformed into a colorful salad ring — 
the perfect foil for stuffed eggs, fresh veg- 
etables, or for chicken or seafood salad. (A 


reer 
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good tangy, colorful dressing should go 
with it. We suggest French dressing with 
an equal quantity of finely chopped water- 
cress.) For companion dishes to the salad 
ring, we suggest: 





*Harlequin Tomato Ring 
filled with Fresh Vegetables 
Watercress Dressing 
Toasted Devilled Egg Sandwiches 
Olives Pickles 
Strawberry Sherbet 














HARLEQUIN TOMATO RING 


2 cups sieved cottage 
cheese 


1 tablespoon plain, 
unflavored gelatin 

1 teaspoon paprika 

Pinch of thyme and 
marjoram 


Liquid drained from 
cooked vegetables 


1 can Rancho Tomato 
Soup Salt and pepper 


to taste 


Soften gelatin in 14 cup vegetable liquid for 
5 minutes; dissolve over hot water. Add 
enough vegetable liquid (or water) to the 
soup to make 134 cups liquid; stir in dis- 
solved gelatin. Mix cottage cheese and 
seasonings; press mixture into the bottom 
of a 1-quart ring mold. Gently pour tomato 
mixture over cheese. Chill until firm. Turn 
out onto a bed of lettuce and fill center of 
ring as desired. Serves 6. 


PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U. S. DEPT. OF 
AGRICULTURE. 





It’s a good idea. You'll find it easier to add 
variety and interest to every-day meals if 
you decorate your kitchen shelf with a com- 
plete assortment of Rancho Soups—canned 
Pea, Tomato, Asparagus, Vegetable, 
Chicken Noodle, and packaged dehydrated 
Rancho Noodle Mix. 


Don't let the low price of Rancho Soup 
worry you. How such good soup can cost so 
little is our only soup secret. Give credit to 
the rich soil and warm sun of the Santa 
Clara Valley for the quality of the vegeta- 
bles we use. And for uniformity of quality 
give credit to the Government Inspectors 
we invite to check every step in the prep- 
aration of our soups. 
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FOIL MELTING ICE 





--- GET TANGIER 
DRINKS! 


Why let Melting Ice steal the 
sparkle from your drinks? Use 
Canada Dry Water. Its “PIN- 
POINT CARBONATION” —millions 
of tinier bubbles— 
keeps drinks alive 
to the last drop! 
And its special 
formula makes 
any drink taste 
better. 
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CANADA DRY 
| WATER , 


| ITS “PIN-POINT CARBONATION” 
LASTS LONGER! 
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Cheb of the West 


Adventures in the Art of Cooking 
-.. with men... by men ... for men 


A. interpreter and spokesman for the 
Chefs of the West we have been unfaith- 
ful. In our enthusiasm we have painted 
a false picture of the gentlemen whose 
art-in-food has won for them member- 
ship in this society of snowy white 
toppers. In presenting them and their 
creations we have elaborated upon the 
Art of cookery. We have pointed out the 
music of flavor and the poetry of bou- 
quet. We assumed that no one would 
fail to see that behind the artistry of our 
Chefs was a firm foundation in the pro- 
saic arithmetic of the kitchen. But in 
case you need proof of the validity of our 
assumption, read carefully the minutes 
of our June meeting. You'll agree that 
you can follow the Chefs of the West 
into the kitchen without endangering ra- 
tion card or budget. 
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“Chef” W. W. Wheatly throws the spot- 
light on one of the small members of the 
bean family, the lentil, which has, as he 
says. “historic background, rich meaty 
flavor, and a plenteous supply of food 


value.” 


BAKED LENTILS 
cup lentils 
tablespoon salt 
tablespoons peanut butter 


(*) 
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cup tomato purée 

medium-sized onion 

tablespooons butter, margarine, or 
bacon fat 
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Put the lentils to soak the night before 
in water at about 70° F. Drain, add fresh 
water and salt; cook slowly for about 1 
hour. (This will yield 2 cups of cooked 
lentils.) Mix the peanut butter with the 
tomato purée and add to the lentils. 
Braise the onion in the fat and mix with 
the other ingredients. Bake in a slow 
oven (325°) for 1 hour. Serve with to- 
mato sauce. Serves 4.—Wilkins W. 
Wheatly, Lakeside, Calif. 

Referring to this superior recipe, Chef” 
Wheatly recalls Genesis XXVI, 34: 
“Then Jacob gave Esau bread and pot- 
tage of lentils; and he did eat and drink, 
and rose up, and went his way.” “Chef” 
Wheatly makes the apt remark that 
“after eating this dish, one can better 


understand why Esau sold his birthright 
for such food.” 

Unusual and substantial, with hearty 
flavor and lunch box appeal, are “Chef” 
Al Hovey’s Spanish Stuffed Rolls. The 
ingredients as specified will fill three 
dozen hard French rolls, thereby indi- 
cating that this is an excellent dish to 
bring forth at sizeable gatherings. 


SPANISH STUFFED ROLLS 
pounds nippy American cheese, shredded 
small can chopped olives 

cloves garlic, minced 

cups shredded mild onion 

small can chili peppers, cut fine 

can hot sauce 

hard-cooked eggs, chopped 

ounces (1 cup) olive oil 
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Mix together the above ingredients. 
Slice off the tops of the rolls, but do not 
cut all the way through, so that the tops 
will be “hinged.” Remove some of the 
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OUR OWN 


YEARS 


For half « century the Mattei Winery has devoted itself 
exclusively to producing sweet wines of distinction. Thus 
it is that wine lovers, the world over—in quest of su 
preme quelity—have come to demand MATTEVISTA. 
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FRESNO, CALIFORNIA 
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soft center, fill the cavity with the above 
mixture, press down the top, and wrap 
each roll in waxed paper, twisting the 
ends tamale fashion. Put in a large pan 
and bake in a slow oven (250°) for 1 
hour. The rolls may be served wrapped 
or unwrapped as desired—Al Hovey, 
Alameda, Calif. 

With even the slightest understanding of 
the mathematics of rationing, the truth 
of the old saw about “Waste not—want 
not” is apparent. Every little shred of 
leftover chicken or turkey used in the 
making of other tasty morsels will make 
your ration tickets last longer. And if 
you despair of the idea of croquettes 
from past experience, take “Chef” Fred 
Harley’s word about these, and you'll be 
more than compensated for past dis- 
appointments. 


CROQUETTES MODERNE 
2 cups ground, cooked chicken or turkey 
1 cup homemade or canned cream of potato 
soup (should be good and thick) 
V2 teaspoon salt 
V4 teaspoon pepper 
Dash of paprika 
16 soda crackers, finely crumbed 
1 egg, well beaten 


Mix chicken, soup, and seasonings to- 
gether thoroughly. Mold mixture in 
cone shapes, roll in cracker crumbs, dip 
in beaten egg, and roll in cracker crumbs 





again. Let the croquettes stand for an 
hour, then fry in 14 inch of hot peanut 
oil. Keep turning so that all sides will be 
golden brown. Serve with creamed green 
peas—Fred G. Harley, North Holly- 
wood, Calif. 





Victory gardeners, attention! 
Look at your corn in May 
And you'll come weeping away. 
Look at your corn in June 


And you'll come home to another tune! 


And that tune will be an even merrier 
one if you barbecue those tender, tas- 
seled ears according to “Chef” Thomas 
Larter’s recipe below. 


BARBECUED CORN ON THE COB 
Use only unhusked ears, leaving all 
husks attached to the stem. Lay back 
husks and remove the silk. Return husks 
to their former position and wire into 
place with any fine wire. Place one wind- 
ing of wire at center of cob and another 
winding near the tip of the cob, covering 
the kernels as well as possible. Place the 
cobs on the barbecue rack for roasting 
just before you put on your steaks (if 





you can get them!) . Turn cobs three or 
four times, exposing all surfaces to the 
full heat. When the steaks are‘done your 
corn will be ready. (Allow about 15 or 
20 minutes with live coals in the pit 3 
feet below the barbecue rack; less time 
if heat is closer.) Snip the wires with a 
wire cutter, husk the ears (gloves are 
necessary). and serve —Thomas C. Lar- 
ter, La Canada, Calif. 

“Chef” Larter says: “You will get the 
surprise of your life at the delightful 
nutty flavor of corn prepared this way.” 





Fowl, fish, vegetables, and fruit must 
come more frequently and in greater va- 
riety into the realm of barbecue cookery 
this season. Give them the lift of your 
imaginative skill in both recipe and 
technique, and send the proof of your 
talents to Chef Gordon Goodwin, who 
will weigh their merits and award a 
snowy white chef's hat to each gentle- 
man whose contribution is published in 
Cuers or THE West. (How handsome 
that topper will look against the fresh 
colors of your garden or patio!) 
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Buy 


WAR SAVINGS 
BONDS + STAMPS 


EVERYBODY CHEERS 


or 


© the beer with the 
lf Ss high I. QO. (It Quenches!) 


In sport, it’s teamwork that wins 


championships! And in Acme it’s the combination 
of finest ingredients, master brewing and an orig- 


inal triple-play formula 





‘ 
ete, 


|; San Francisco - Los Angeles 
nent 
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CME BEER 


Buy the VICTORY QUART! 


for right, dry beer. 


BOTTLE SHORTAGE 

THREATENS SUPPLY 

Return “empties” to 

your dealer promptly, 
please 
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/ as a method of home food pres- 
ervation has several advantages: It re- 
quires only simple equipment made 
from non-priority materials; for those 
who have no pressure cooker, it is a safe 
way of preserving vegetables (the Bacil- 
lus botulinus will not grow in dried 
foods); it is not difficult. On the debit 
side of the picture: Drying does take 
time and patience; constant attention to 
the food during drying is required for a 
good job. 

As in canning, it is only sensible to dry 
those foods which cannot be grown in 
your garden the year-round or winter- 
stored successfully. Seasonal fruits such 
as apricots, peaches, pears, prunes, and 
figs, and certain vegetables, including 
peas, corn, and string beans, are all well- 
qualified candidates for the dehydrater. 
It is difficult to dry tomatoes success- 
fully; they are far better canned. 
Cardinal rules for successful drying are: 
1. Select fresh, sound fruits and vege- 
tables. Discard any that are wilted, de- 
cayed, or bruised; they will not make 
satisfactory dried products. 


2. Work quickly from garden to drier. 








HEAT 
SPREADER 
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Dehydration principles are same for all 
types of equipment. Free circulation of 
heated air must be provided. Trays must 
be smaller than cabinet and staggered to 


force air through and over each tray 


=| ODEN SLAT TRAY 


— W 
ss 


This will help retain vitamin values and 
insure good flavor and cooking quality. 
3. Watch the foods carefully during the 
drying period. (Note to the absent- 
minded: An alarm clock will help re- 
mind you of the business at hand!) 
There are many types of home dehy- 
draters. Construction of the simple cab- 
inet type is sketched below. For detailed 
plans, refer to one of the booklets listed 
on page 25. 

VEGETABLES 
Vegetables are blanched before drying. 
This helps retain vitamins, hastens the 
drying process, helps prevent undesir- 
able changes in color and flavor, and 
makes it possible to restore the vege- 
tables nrore readily. Steaming is the best 
method of blanching. 
Steps in steaming: Have a small amount 
of briskly boiling water in the bottom of 
a large kettle. Any large, deep container 
such as an ordinary wash boiler or a 
large lard can may be used, but it must 
have a close-fitting cover. Place a shal- 
low layer of vegetables in a wire basket, 
colander, or sieve and set it on a rack 
above the level of the boiling water. (Do 







WIRE CLOTH TRAY 





Wooden slat trays can be used both for 
sulfuring and drying of fruit. For vege- 
tables, trays may be screen, hardware 
cloth, twine, fabric. Side view of cab- 
inet above shows arrangement of trays 


\ > TRAY RUNWAYS 


<~S Sumsehs Co 
DEHYDRATION PRIMER 


not let the vegetables come in contact 
with the water.) Cover the kettle tightly 
and keep the water boiling briskly the 
time directed for each vegetable in the 
table below. (It is difficult to specify the 
definite number of minutes required. 
The steaming period will naturally vary 
with the age and thickness of the vege- 
table, as well as with the effectiveness 
of the steaming operation.) Vegetables 
should be blanched until tender but not 
completely cooked. To test, press a piece 
between the fingers; it should feel soft 
but not mushy. 


PREPARATION OF VEGETABLES 
Beans, Snap: Wash; remove strings; split 
lengthwise. Steam 15 to 20 minutes. 
Beans, Lima: Shell. Steam 5 to 10 minutes. 
Beets: Select tender, young beets; trim off 
tops and wash. Steam 20 to 30 minutes, or 
until cooked through. When cool, peel, then 
slice or dice. 
for serving, then 
Steam 


Broccoli: Trim stalks as 


cut lengthwise into quarters. Wash 
8 to 12 minutes. 


Cabbage: Quarter, core, and shred as for 
sauerkraut. Steam 2 to 5 minutes, or just 


until wilted. 


TRAYS- STAGGERED 





Oil heater, gas or electric plate, convec- 
tion or fan-type portable electric heater, 
or bank of 100-watt light bulbs can sup- 
ply heat. Fan-equipped hood over drier 
is sometimes used to speed the air flow 
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Carrots: Wash and trim tender, crisp carrots 
Slice, dice, or shred. Steam 6 to 10 minutes. 
Corn: Husk young, tender, sweet corn. Steam 
10 to 20 minutes, or just until milk is set. 
Cut from cob. 

Onions: Peel, slice thinly. Do not steam. 
Peas: Shell young, tender peas. Steam 5 to 
10 minutes. 

Spinach and other greens (beet tops, mus- 
tard greens, turnip greens, kale): (Dry only 
when winter garden is not possible.) Use 
only young, tender leaves. Trim off stems. 
Wash thoroughly in several waters. Steam 3 
to 5 minutes, or until thoroughly wilted. 
Summer Squash and Zucchini: Wash, slice 
or 6 minutes. 


in 14-inch slices. Steam 5 
FRUITS 
The minute fruits are peeled or cut and 
exposed to the air, certain changes in 
food value, color, flavor, and odor begin 
to take place. To control these changes, 
fruits are sulfured, steam-blanched (as 
for vegetables) , or dipped in a salt solu- 
tion (4 teaspoons salt per gallon of 
water) before drying. 
Sulfuring is recommended for some 
fruits such as apples, apricots, peaches, 
pears, and plums because it is the best 
way to protect certain vitamins and pre- 
serve the natural color of the fruit. Di- 
rections for sulfuring: Work out of 
doors. Spread fruit in a single layer on a 
large tray with wooden slats. (Sulfur 
fumes will corrode galvanized screen 
trays.) Stack loaded trays on top of each 
other with pieces of light lath between 
them to hold them 11% inches apart. The 
bottom tray should rest on wooden 
blocks high enough to hold it 4 to 6 


inches above the ground. For the sul- 
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Oven drier above consists of notched, 
stacked boxes with slat or cloth bottoms 
set in frame over open oven door. Ro- 
tate trays to distribute heat evenly. 
Thermometer checks the temperature 
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Yes Jams and jeilies are 
wholesome sweets, rich in food energy. 
It’s worth saving up sugar to make all you 
need—and be sure fo find out how to 
get your extra sugar! 








And here’s a tip from a jelly champion . . . Try the certain way 
to jell all fruits—with CERTO...Get the CERTO BONUS of 
4 extra glasses from the same amount of fruit! 


~~ \ We ; 
S = “You needn't be afraid, 


with Certo, tostart mak- 
ing jelly this year just 
as soon as you can get 

berries or fruit,” says 
Mrs. T. A. Parker, whose beautiful 
jellies and jams, made with Certo, 
won First Prize at the Colorado State 
Fair last year. ““You won’t waste your 
fruit and sugar—for Certo, the famous 
pure fruit pectin, makes it easy to jell 
all fruits. And—for further certainty— 
since all fruits can’t be handled alike, 
the recipe book that comes with each 
bottle of Certo contains specific direc- 
tions for each kind—80 separate recipes! 


Certo is a time-saver, too! Only 4% 


minute boil for jelly, with Certo—a 
minute or so for jam! You’re all through 


A Product of General Foods 


15 minutes after your 
fruit is prepared. This 
short boil, with Certo, 
saves fuel and gives you 
shimmering, clear jellies 
that taste luscious—like fresh fruit! 





“But those 4 extra glasses are the big 
saving from this short-boil method 
with Certo! You get 11 glasses of jelly 
WS wl Mey from the same amount 

of juice that yields only 
7 by the old, long, ‘boil- 
down’ way. How’s that 
for stretching your fruit 


juice . . . for filling jelly shelves fast 


with nutritious treasure for bleak 
winter days? You'll find your jelly 
costs less per glass, too!” 







Mrs. T. A. Parker 
Calhan, Colorado 












a WAR-TIME 
CANNING 





SAVE METAL! 


CAN all 
you can 

from your 
CAPS and RUBBERS 3 (° 
BALL Ideal Jar: “Ideal” for all home- 
canning this year because it saves vital 
metals. The glass top lasts as long as the 
jar. “No-stretch” spring steel wire 
clamp. Easy to sea], easy to open. Many 
<petneee home-canners will use no 
other. 


BALL No. 10 Glass Top Seal Jar: New, dif- 
ferent! Uses less metal and rubber. 
Metal band should be removed after 12 
hours and re-used. Glass Top Seal clos- 
ures fit any Mason jar with smooth top 
edge, replacing all-metal closures. Buy 
= separately for jars you have gn 
and, 


BALL BROTHERS COMPANY 
Muncie, Indiana 











The BALL BLUE ROOK! 
Send 10e¢ with vou ime 
and address for Ball Blue 
Book canning methods 
and recipes. 
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BUY WAR BONDS 
AND STAMPS 





FOOD MILL 


SAVES CANNING TIME 


TOMATO JUICE — Strains MASHES 
bushel tomatoes in 20 mine POTATOES 
all vegetables for 

g family ds. 





stes 
APPLE BUTTER OR SAUCE 
Straims bushel apples in 

30 minutes. No coring, no 
peeling. Needs less sugar. 

5 greater yield. 

GRAPES, BERRIES, 
PEACHES, PLUMS— 
Crushes or strains all fruits 
for jams in half time. 

BABY FOODS —-Strains fresh 
vegetables, fruits, quicker, 
cheaper. 


FOLEY FOOD MILL $1.25 at 
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dept., hdwe,. stores. 
FOLEY CHOPPER, spring- Housekeeping 
action with 3 knife-sharp Bor aff ETM Ot 





stainless steel blades, 59c. 


FOLEY MFG. CO., 50 Second St. N.E., Minneapolis, Minn. 
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furing chamber use a tight wooden box 
or cardboard carton, about 1 foot longer 
than the trays and high enough to cover 
the stack. Cut a 1- by 6-inch opening at 
the bottom of the box for ventilation. 
Place 1 teaspoon of sulfur per pound of 
prepared fruit in a clean shallow tin can. 


I"fe BETWEEN 
TRAYS 





Set the can on the ground in front of the 
loaded trays. Ignite the sulfur, making 
sure that the sulfur flames cannot reach 
trays or Quickly cover the 
trays and sulfur pan with the sulfur 
chamber. Sulfur each fruit for the length 
of time directed below. 


chamber. 


PREPARATION OF FRUITS 
Apples: Wash, peel, core. Cut 
slice in eighths. Sulfur 830 minutes, steam 5 


in rings or 


to 7 minutes, or let stand in salt solution 


10 minutes 

Apricots: Cut in half, remove pits. Sulfur 

2 hours or steam 5 to 7 minutes. Spread on 

drier trays cut side up. 

(Tartarian, Bing. 
Wash. remove stems; pit. (Dried 


Cherries Lambert, Sour, 
Pie): 


cherries can be used like raisins.) 


Figs: If figs are small or have partly dried on 
the tree, they may be dried whole without 
Otherwise, cut in half and steam 

Kadota figs may be sulfured 1 


blanching 
20 minutes 
hour before drying. 

Grapes (Thompson Seedless): Dip bunches 
in boiling dilute lve solution for 5 seconds 
to check skins. To make lve selution: Put 
2 level tablespoons lve in 1 gallon cold water: 
(Note: agateware or 
iron utensils, never aluminum.) Rinse fruit 
very thoroughly in cold water, then remove 


heat to boiling. Use 


grapes from bunches. 

Vectarines: Same as apricots, 
Peaches: W ash: peel 
peaches: Dip in boiling water 1 to 2 minutes, 
or dip in boiling lve solution—'% pound of 
lve to 1 gallon of water—for 4 to 1 minute, 
or until skins are loosened and _ practically 
immedi- 


(To facilitate peeling 


dissolved; remove fruit and wash 


in running water until skins and lve 
Cut in slices or quarters. Sul- 
7 minutes. 


ately 
are removed.) 
fur 1 to 2 hours or steam 5 to 
Pears: Wash, peel. core; cut in quarters or 
eighths. Sulfur 1 to 2 hours, or steam 5 to 
7 minutes. 

Prunes: Wash, cut in halves, and remove 
pits. Spread on drier trays cut side up. Or. 
leave whole and dip in boiling dilute lve 
solution (see Grapes) for a few seconds. or 
just long enough to check the skins. Rinse 
the lye from the fruit very thoroughly before 
placing fruit on trays. 








THE DRYING PROCESS 
Spread the prepared vegetables or fruit 
on the drier trays in a thin layer, not 
more than ¥% inch thick. The trays may 
be covered with clean cheesecloth or un- 
bleached muslin if necessary to keep the 
pieces from falling through. Wooden 
trays should be used for fruit. (Fruits 
can be sulfured and dried on the same 
trays.) In the cabinet dehydrater shown 
on page 22, the trays should be stag- 
gered as illustrated. 

A thermometer (candy or dairy type) is 
necessary for accurate temperature con- 
trol. Keep the thermometer on the bot- 
tom tray. Temperatures for drying vary 
F. to 160° F. In general, a safe 
range is from 140° F. to 150° F. The 
food should be inspected every half hour 


from 125 


or so, and the heat adjusted as neces- 
sary. (Toward the end of the drying 
period, special care must be taken and 
the heat decreased to prevent scorch- 
ing.) Stirring or turning the food and ro- 
tating the position of the trays during 
drying helps to insure uniformity. When 
the food is nearly dry, several trays of 
material can be combined in one, and 
more freshly prepared food can be put 
into the drier. 

The drying time for vegetables varies 
from 4 to 15 hours; for fruits, from 6 to 
24 hours, depending on the temperature, 
the food, and the size of the pieces. 
Fruits are dried until leathery but not 
hard; vegetables, until they are rigid and 
brittle. (Carrots and beets will still be 
slightly leathery when dry.) Samples 
should be allowed to cool thoroughly 
before testing to see if drying is suf- 
ficient. 


STORAGE OF DRIED FOODS 
Insects are extremely fond of dried vege- 
tables and fruits and delight in laying 
eggs on them, so store with care! Im- 
mediately after drying, foods should be 
packed tightly into clean, dry, moisture- 
proof, insect-proof containers. Coffee 
cans with tight-fitting lids may be used; 
they should be sealed with Scotch tape 
or a strip of muslin dipped in hot paraf- 
fin. Sealed glass jars are also excellent. 
Ideally, the containers should be small 
enough so that the entire contents of a 
container can be used at one time. Store 
the filled jars or cans in a cool, dark 


place. 


COOKING DRIED FOODS 
All dried vegetables except dried greens 
and cabbage should be soaked in cold 
water to cover, for at least 2 hours before 
cooking. Many people prefer longer 
soaking, up to as long as 6 hours. As the 
water is absorbed, add more if necessary 
to keep the food covered. Cook vege- 
tables just until tender in the soaking 
water. Most of the water should be al- 


SUNSET 
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lowed to evaporate during cooking. 
Dried greens and cabbage need no soak- 
ing; they should simply be dropped into 
enough boiling, salted water to cover 
them and cooked just until tender. Re- 
member that dried vegetables have been 
precooked and will therefore cook for 
the table in a very short time. 

Dried fruits can, of course, be used in 
any number of ways. They may be made 
used in breads, cakes, 


into sauces, or 


cookies, puddings, stuffings, salads, etc. 
SUN DRYING 
Sun drying is practical wherever hot sun 
and dry air are reasonably certain dur- 
ing the drying season. Prepared fruits 
or vegetables (usually corn) are spreac 
thinly on slatted drying trays or on 
clean boards (preferably on trays to al- 
low for good circulation of air), and the 
trays are exposed to the direct sun daily 
until the food is dry. The food must be 
stirred or turned occasionally and the 
trays should be brought in at night. 
OVEN DRYING 
Many people have used their baking 
oven successfully as a dehydrater. One 
or two trays of prepared food are placed 
in the lighted oven, and the oven door 
is left ajar to allow circulation of air. A 
thermometer is placed on one of the 
trays (see Drying Process above) and 
the temperature is controlled by turning 
the oven heat down or up as necessary. 
The food should be stirred every half 
hour or so to insure even drying and the 
kitchen must be kept well ventilated 
during the drying period. 
BIBLIOGRAPHY 
You will find the following leaflets on 
home drying helpful and interesting: 
Drying Foods for Victory Meals, Farm- 
ers’ Bulletin No. 1918, available from 
the Superintendent of Documents, 
Washington, D. C.. for 10 cents. 
Home Drying Fruits and Vegetables, 
available free from branch offices of the 
Pacific Gas & Electric Co.. or from their 
main office, 245 Market St., San Fran- 
cisco. 
State Extension Services also have ex- 
cellent publications on home drying 
which you can request by mail from 
your State College. 
Success in home drying depends on sev- 
eral factors—on the fruits and vege- 
tables themselves, on the efficiency of 
the equipment used, and on the care 
with which every step of the process is 
carried through. There is considerable 
difference of opinion on such matters as 
time and temperature: no standardiza- 
tion has been arrived at by authorities. 
This primer outlines methods that have 
been found satisfactory. From here on, 
experience (and common sense) will be 
your best guides. 
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with Cinch MIXES 


It’s REALLY a Cinch to make 
delicious Waffles ... Corn Bread... Hot Cakes 





















NOTHING TO ADD 
BUT WATER 
Each package contains eggs, milk, 
sugar, shortening . . and every other 
necessary ingredient in just the cor- 
rect amounts. All you do is add 
water, mix and bake. They come out 
tasty, tender, and nutritious with 

perfect results every time. 





Cinch mixes are designed for war-time menus . . . they contain 
every quality ingredient that is required to make superb waffles, 
hot cakes, corn bread. All you do is add water, mix and bake. 
Stock up your kitchen with several packages of each today. No 
ration points. Look for the red Cinch packages at your grocer’s, 


THEY'RE A CINCH TO MAKE 














GOOD IDEAS 


Sunset Readers Offer Their 
Housekeeping Suggestions 


™ Good Ideas are always wel- 


come. For each one used, we pay $1 
upon publication. 
LAST RESORT 

If you have already failed with the tried 
and true method of unscrewing stuck jar 
covers—placing them upside down in 
hot water—tap a small hole in the top 
with a nail or can opener. This will allow 
air to enter the jar, and the cover will 
then unscrew easily —J. A. E., Palo 
Alto, Calif. 

VENETIAN BLIND TRIMMING 
Try tacking a wide strip of peasant tape 
(obtainable in a variety of colors, sizes, 
and designs at any notion or trimming 
counter) on the tapes of your Venetian 


——————S—S—SS 





blinds. The colorful trim will add an at- 
tractive note to uncurtained kitchen or 
bathroom windows, or it can be used in 
combination with draperies or draw cur- 
tains in a nursery or other informal 
room. The tape can be removed easily 


for washing —G. M., Oakland, Calif. 


SAVE YOUR FINGERS 
To prepare carrots or other root vege 
tables for grating, do not cut off all the 
tops, but leave about one inch of stem 
You can then grate every bit without 
endangering your fingers or wasting any 
part of nutritious vegetables.—E. P., 
San Leandro, Calif. 

FOR QUICKER DUMPLINGS 

If you dip your spoon inte the hot gravy 
each time you shape a dumpling for 
stew, you'll find that the dumpling will 
readily slide off the 
La Verne, Calif. 

NO PEEK, NO SQUINT 
It’s a good idea to save the transparent 





waxed paper and cellophane bags (in 
which potato chips, popcorn, and the 
like are sold) for rolling cracker crumbs. 
These save the time usually spent in 
peeking to see if the crumbs are fine 
enough.—M. R., San Diego, Calif. 


EASIER IRONING 
Starch only the legs of cotton trousers 
(corduroys, jeans, etc.) to make the 
task of ironing them much easier. The 
pockets are then free of starch and don’t 





























stick to the trousers as you iron. One 
precaution however—be sure to turn the 
trousers wrong side out for starching so 
that there will be no line where the 
starch begins—G. B., Long Beach, 
Calif. 


ORANGE PEEL WITH VARIATIONS 
Here are some tricks with grated orange 
peel. To prepare: Grate the peel from 
about six oranges and mix with an equal 
amount of sugar; store in a glass jar in 
the refrigerator. For afternoon tea, 
spread it thinly on hot buttered toast, 
or on a graham cracker-marshmallow 
sandwich. Use it to flavor rice or bread 
pudding, cake icings and _ fillings, or 
cookies. For novelty add it to pickled 
beets, mashed sweet potatoes, and even 
breakfast cereal.—L. L., Seattle. 





TO TIGHTEN SEWING MACHINE BELT 
A few drops of castor oil applied to the 
belt of the sewing machine will tighten 
it —E. A., Long Beach, Calif. 


CAKE DECORATION TRICK 
Here’s a quick way to turn out a “special 
occasion” cake without having to be a 
master with colored icing and decorat- 
ing tubes. Frost your favorite cake with 
a plain seven-minute icing. Then using 
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a saucer for a palette and a regular 
camel’s hair brush, mix an assortment 
of food colors. With quick strokes paint 
any appropriate sentiment across the 
top of the cake. The idea is especially 
appealing to children, and you'll be sur- 
prised at the many variations you will 
be able to think of —P. S. H., Renton, 
Wash. 
DOUBLE DUTY UTENSIL 

I often hard-cook eggs in the lower part 
of my double boiler while I am cooking 
something in the upper part. This idea 
puts waste space to work.—J. H., Santa 
Ana., Calif. 


BED SPRING COVERING 

It’s a good idea to slip cover wire bed 
springs with heavy material such as 
denim or ticking. This eliminates much 
dusting on cleaning day and also pro- 
tects the bedding where it is tucked in 
between the mattress and springs.—I. 
M., Fort Bragg, Calif. 








NORTHERN CALIFORNIA 
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booklet on Home Lighting. 
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Put Your Ie EP 
Best Shade Forward 


A lampshade is one of the most noticeable objects in 
your living room at any time. And when it is lighted 
it is an inevitable attraction to the eye of anyone enter- 
ing the room. 

lor this reason lampshades are of the greatest im- 
portance in making a room attractive. The shades are 
bound to be seen and to make an impression, and if the 
shades are not right, there is a wrong note about the 
entire room. 

Any shade is designed to be at its best, and is most 
prominent when lighted, so keep that in mind and try 
the shade over a lighted lamp before buying it. 

Smart homemakers have learned the trick of chang- 
ing lampshades frequently as a means of giving their 
rooms a new note of color and charm. A lampshade 
shelf in the linen closet gives them a chance to rotate 
shades, adding interest to the room, and at the same 
time prolonging the life of each shade. 

Have vou redecorated your living room for the sum- 


mer with light and “summery” shades? 


ELECTRICAL BUREAU 


1355 Market Street 


send me your free 





San Francisco 


State 





City. 
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... but the 
cupboards not 
always bare! 





Irs true that many an American 
housewife feels like Old Mother 
Hubbard these days. She goes to her 
cupboard and finds it bare of these 
famous brands of tuna. Then she 
goes to her grocer’s shelves and finds 
them bare, too. 

That’s because most of the great 
Van Camp fleet is “in the Navy,” 
leaving only our smaller boats to fish 
for tuna. However, these boats and 
their crews are doing a truly mag- 
nificent job . . . trying to supply the 
unprecedented wartime demand. 

So, keep on asking your grocer 
for these quality tunas. We'll fill his 
shelves just as fw// and just as often 
as we can! 


Pe 
FAMOUS VAN CAMP 
SEA FOODS 
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THE ART OF SOUR DOUGH 


How to Make Flapjacks and Bread 
In the True Alaskan Tradition 


[. THE ten years that have elapsed since 
Sunset first touched upon the virtues of 
sour dough, cornerstone of Alaskan 
cookery in the days of the Gold Rush, 
the subject has continued to bubble as 
briskly in our correspondence and our 
researches as the sour dough pot itself. 


In the process of talking with many self- 
acknowledged experts and brewing airy 
batches of flapjacks and biscuits in our 
own kitchens, we have gained great re- 
spect for this robust art. Our years of 
study have not simplified the subject. 
Rather they have led us to the conclu- 
sion that the technique of successful 
sour dough cookery is a highly contro- 
versial matter. There are those who hold 
that flour and water are all you need for 
a starter: others recommend adding a 
cake of yeast, or even a piece of bread 
that has been soaked in lukewarm 
water. Some say sour dough biscuits 
should rise before baking; another school 
pops them directly into the oven and lets 
the heat them to feathery 
heights. 

Of all the authorities we have consulted, 
judging on the basis of our own experi- 
ences, we think that Mrs. Grover Winn 
of Juneau, Alaska, has covered the vari- 
ous aspects of sour dough cookery most 
comprehensively. From her discourse on 
the subject it is plain to be seen that this 
art is custom-made for cooks with an ex- 
perimental turn of mind. The usual def- 
so-much-of-that 


project 


inite so-much-of this, 
recipe ¢ ach i t! Here is what she 
pe approach is out! Here is what she 


“The traditional Alaskan sour dough 
pot contains either a thick starter for 
bread or biscuits, or a thin batter for 
flapjacks. The pot may be any kind of 
a container. On the trail, they often 
used lidded buckets. Later, on fishing 
boats and other small craft, they used 
the crockery jars that came with Edison 
phonograph batteries. However, any 
gallon-size crockery jar is suitable. 


Says: 


“To make a starter for flapjacks, dis- 
solve a yeast cake (either dry or com- 
pressed) in 4% cup of lukewarm water: 
add this to 4 cups of flour, mixed with 3 
cups of lukewarm water. Beat and set 
aside in a warm place for two days. (In 
the early days, men wrapped the pot in 











blankets or took it to bed to keep the 
starter warm and bubbling. At other 
times, when unable to give it proper at- | 
tention, they froze the contents out- | 
right. Then, if bread or flapjacks were | 
wanted, they would chop off a piece and 

| 

} 





thaw it. Soon the magic ferment would 
be working as briskly as ever.) When 
there is no yeast, flour and water alone 
will suffice, but it will take a little longer 
to ferment. Fermentation is indicated 
by bubbles on the surface, to say 


nothing of a sour fragrance. 


a 


“Suecess hangs upon the condition of | 
the starter. It must be full of bubbling 
will work itself out 
Some cooks contend 


life. Sometimes it 
and become flat. 

that no matter how ‘high’ it becomes, it | 
is still good. But a rancid starter leaves | 
a taste in the food, so most cooks prefer | 
a reasonably fresh one. 


“About half of the above starter will 
provide flapjacks for a family of three. | 
Put it in a large bowl (to allow for ex- | 
pansion when the soda is added) and stir | 
in 1 beaten egg, 1 teaspoon salt, and 1 | 
rounding teaspoon soda dissolved in a_ | 
tablespoon of warm water. To assist in 
browning, a tablespoon of sugar may be | 
added, but this is unnecessary. Beat 
well and drop by spoonfuls on a hot 
griddle. Alaskans use a piece vf bacon 
to grease the griddle. When the grease 
smokes, the griddle is the proper tem- 
perature for cakes. 

“Sour dough is a continuous process. To 
assure a future supply of flapjacks, add 
more flour and water (about equal parts 
of each) to your remaining starter until 
it is the proper consistency and the 
right amount for your family. The bat- 
ter will be ready to use the next morn- 
better after standing 
several days. It kept a 
week if it is put in a cool place. Always 
be sure to save at least a cup of one day’s 
starter for the next batch. 


ing, but it is 
may even be 


“The starter for bread and biscuits is 
the same as that for flapjacks, except 
that it must be thicker—so thick that it 
can barely be stirred with a spoon. But 
not too thick. As one fine cook declared, 
the secret of baking good sour dough 
bread is to have the dough ‘sticky wet.’ 
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“When it comes time to make your 
bread or biscuits, take out as much 
starter as you need and put it in a bowl. 
You may add 1 tablespoon of sugar and 
2 tablespoons of bacon grease, or other 
shortening, but this is optional. Soda 
dissolved in warm water must be added, 
the amount depending upon the acidity 
of the dough—possibly about 144 tea- 
spoons to an ordinary pan of biscuits. If 
there is too much soda, the bread will be 
yellow; if too little, it will be hard. 
“Some flour will have to be added to 
make the dough kneadable, but the less 
the better, as added flour seems to break 
down the starter’s leavening power. The 
amount of flour really depends on the 
cook’s ability to handle moist dough. In 
the matter of both flour and soda there 
are no set rules; these are things that ex- 
perience must teach. 

“When everything is added, proceed to 
knead the dough, shape it into loaves or 
biscuits, and bake as usual. 

“During stampede days, sour dough 
bread was baked in large batches, then 
frozen, stored in a flour sack, and placed 
on the roof of the cabin home or sus- 
pended from a branch of a tree. Frozen 
or stale bread kept for long periods, for 
it could always be freshened by placing 
it in a slow oven with a cup of steaming 
hot water. 

“The charms of the sour dough pot are 
not always obvious. In the early days, a 
man in an isolated village kept his 
starter warm by wrapping it in a Turk- 
ish towel and setting it on the back of 
his stove. When the steam rose and filled 
the towel, he would wring it out. The 
resulting liquor kept his friends in a 
happy state of mind throughout the 


” 


long Arctic winter! 





Cadet Donald Frames of the Army Air 
Corps, a past master in peacetime of 
the sour dough art, corroborates Mrs. 
Winn’s theories, except on a few points: 
“T make a starter by mixing flour and 
water into a very thick paste and let this 
sit out where the air can get to it until 
bubbles form on the surface, showing 
that wild yeast from the air is acting on 
the mixture. I mix up more paste and 
add the starter to it to get the amount 
of sour dough I want for a recipe. I 
usually keep my starter in the refriger- 
ator at home or in a cool place when I 
am not camping until I want to use it.” 
Next month, Worth Ryder, professor of 
art at the University of California and 
self-acknowledged Sour Dough Expert 
No. 1 of the High Sierra, will reveal the 
secrets of his success. 






Made and spread with DURKEE’S TROCO MARGARINE, 
feather-light, hot biscuits are delicious! 
Because DURKEE’S TROCO MARGARINE 


is so mild, so sweet, so country-fresh 
in flavor ... it improves all foods— 
én them and on them. 





0c MARGARINE 
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Every pound is enriched with 9,000 
units of Vitamin A. Easily digest- 
ed, Durkee’s Troco Margarine is 
healthful...and an important “en- 
ergy” food for everybody in the 
family. 

One of the foods recommended in the official 
U. S. Nutrition Food Rules. 
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OTHER DURKEE FAMOUS FOODS 
FAMOUS DRESSING + DURKEE'S SPICES 


DURKEE'S WORCESTERSHIRE SAUCE * DURKEE'S MAYONNAISF 





June peas are a delicious, 
different dish served in a 


1 (6 oz.) package 
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TENDERONI and GARDEN PEAS LOAF 


TENDERONI rine 
2 cups cooked peas (fresh or 5 tablespoons flo 
canned) 1% cups milk 


2 tablespoons butter or marga- Yr cup grated American cheese 


Dash pepper 
ur 1 teaspoon salt 
2 eggs, beaten 


Cook TENDERONI according to directions on package; combine with peas. Melt butter or 
Margarine in a saucepan; add flour, and blend. Stir in milk, and cook over low heat until thick- 
ened. Stir in cheese, salt and pepper, and continue cooking until cheese is melted. Combine with 
TENDERONI, and stir in beaten eggs. Turn into a well-greased loaf pan, and bake in a moder- 
ate oven (350 degrees F.) 30 minutes or until firm. Makes 6 servings. 

NO RATION POINTS NEEDED TO BUY AND ENJOY TENDERONI 


TENDERONI is made by the makers of famous Van Camp's Pork and Beans 
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From My Table to Yours! 
TEA GARDEN CRISPS 


Sliced, day-old white bread 
Tea Garden Drips Syrup 
Butter or Margarine 
Remove crusts from bread and dip each 
slice in Tea Garden Drips Syrup. Sauté 
slowly on both sides in butter or mar- 
garine until light brown. Serve at once 
with warmed Tea Garden Drips Syrup. 
A delectable breakfast dish. 
JELLY FRENCH DRESSING 
23 cup salad oil 
3 tablespoons lemon juice 
2 teaspoon salt 
3 teaspoon pepper 
% teaspoon Worcestershire sauce 
; Cup Tea Garden Jelly (Currant, 
Quince, or any berry jelly) 
Beat all ingredients together until thor- 
oughly blended; chill. Beat again just 
before serving. Good with fruit salad. 





TEA GARDEN MAGIC FROSTING 
1 cup sifted confectioners’ sugar 
1% teaspoon salt | 
\ cup Tea Garden Preserves (any 
desired flavor) 


Put all ingredients in a bowl and beat 
until well blended. Spread evenly over 
top of cake or cookies immediately 
after they are removed from the oven. 
Let cool on a wire cake rack. 
* 
$5 Tea Garden-Sunset Idea of the Month 
The $5 Tea Garden merchandise award 
for the June “Tea Garden Idea,” as 
judged by the Sunset Food Editor, goes 
to Mrs. J. W., of Oakland, Calif. Send in 
your Tea Garden idea. 
COTTAGE CHEESE TARTS 

Mix together 1 pound cottage cheese, 1 
cup sugar, 1 cup seedless raisins, %4 
teaspoon vanilla, and 2 well-beaten egg 
yolks; fold in 2 stiffly beaten egg 
whites. Line 12 baked, cooled tart shells 
with a spoonful of Tea Garden Jelly 
(your favorite flavor) ; fill shells with 
cottage cheese mixture; bake in a mod- | 
erate oven (350° F.) 20 minutes. Cool. | 





These are delicious and make an espe- 
cially good lunch box dessert. 









PRESERVES 
JELLIES 
SYRUPS 
GRAPE JUICE 


MARASCHINO 
CHERRIES 


SWEET 
PICKLED AND 
BRANDIED 
FRUITS 








“TEA 
GARDEN, 
QUALITY 











TEA GARDEN PRODUCTS Co. 
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KARL OBERT PHOTOS 





White cardboard alphabet letters enliven a Trim pearl buttons are sewed with colored 
plaid gingham lamp shade for child’s room _ thread to this tailored checked lamp shade 


LAMP SHADES 


| LADDIN’S magic words aren’t needed — yard for ruffling to about 50 cents a yard 
to take lamps out of the ordinary now- for taffeta. The flowers, ribbons, and 
adays—just a few dime-store materials plastic bird clips were also recruited 
and a little work with scissors and paste, from dime-store counters. 

or needle and thread. In the photographs To give a professional touch to home- 
on these pages, Sunset’s Good Ideas produced lamp shades, here are some 
Editor Ellen Sheridan shows you how. — general rules: 

The basic shades used here cost from 15 ‘1. Use wallpaper paste or rubber cement 
cents to $1.29; the trimmings to dress 
them up, equally littlk—from 5 


instead of glue. 


5centsa 2. To assure a perfect-fitting shade, 








Chintz closet ruffling, generously applied, Novelty organdie ruffling makes a feminine 
covers this perky dressing table lamp shade lamp shade for bedroom or dressing table 





Paste pinked white felt to a paper base, Plastic bird clips perch on candy-striped 
add an artificial flower for this shade  chintz. Novelty cording trims the edges 
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Prim crinoline is pleated and smocked with 
embroidery thread to fit over a wire frame 


make a paper pattern first and adjust. 
3. When using plaids or checks, match 
the side seams carefully. 

+. Turn under only as much material as 
is absolutely necessary for the side seam 
joining. Felt does not need to be turned. 
5. A plain white or beige paper shade is 
most satisfactory under these coverings. 
The wire frame alone can be used for 
rigid shades. Frames should be painted 
or bound with cloth before covering. 
6. Keep your lamp base in mind when 
making shades; shade, lamp base, and 
room furnishings should be in harmony. 
For more suggestions on lamp shade 
making, turn the page. 





Here’s a new role for versatile mosquito net- 
ting. Add the artificial daisies for gaiety 





Add flair to any Victorian room with this 
crocheted doily shade, placed over taffeta 
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Westinghouse : 
NEWSFRONT 




















Westinghouse technical skill and “know how” are today wholly 
engaged in solving the vital problems of war. And, along with meeting 
the urgency of war’s demands, Westinghouse is constantly finding 
new ways to develop production short-cuts and more efficient en- 
gineering and management policies. 





A vacuum-cleaner the size of a fountain pen is only one of the many 
safeguards of quality in making Army binoculars at an Ohio Westing- 
house plant—one of the world’s largest wartime makers of binoculars. 
Even the tiniest dust-speck in the optical system is enough to reject 


an otherwise perfect instrument—so lenses are individually vacuum- 
cleaned—assembly departments are kept hospital-clean by Precipi- 
tron air cleaners . . . and workers wear fresh, crisp uniforms of special 
lint-free cloth. 
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This monster has a real appetite . . . 50,000 pounds of scrap steel a 
day, to be exact. Used to break up scrap metal in the Westinghouse 
East Pittsburgh Works, the mammoth shear helps to salvage each 
month enough high-grade steel to build 30 medium Army tanks. 


Westinghouse Electric & Manufacturing Company, Pittsburgh, Pennsylvania. Plants in 25 cities—offices everywhere. 
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GET THE TAKEOFF YOU 

NEED DAILY ALL SUMMER 
WITH 








The “Hot Weather” 
HOT CEREAL 

| @ Instant Cooking! 

© Flaked WHOLE WHEAT! 


If you can boil water, 
you can cook ZOOM 


— 






Serve your family regularly this good, nour- 
ishing cereal... they'll be ready to meet even 
a fatiguing, hot day when they start out with 
ZOOM for breakfast. 

You'll keep fresh and cool when preparing 
ZOOM, too, for it cooks the instant you stir 
it into boiling water! Turn off the heat at 
once and serve the “Hot Weather” hot cereal 
.-.as good for you as it tastes! 


Sponsors of “JAMES ABBE OBSERVES” daily on the 
Blue Network — and of “BILL HENRY” on NBC 














Putting up 


FRUIT? 


... dnsist on 


FOOD 


You'll spend many hours in your 
vegetable garden. Make them pay 





out in tender, clean crops. Send for 
your copy of Sunset’s Vegetable 
Garden Book to Sunset’s Book De- 
partment, Sunset Magazine, 576 
Sacramento St., San Francisco. $1 
postpaid in U.S. A. 

















KITCHEN STRATEGY 


1S HEALTH ITAL TO 
AMMUNITION ICTORY 


Here's a clear, concise guide to wartime nutri- 
tion. Vitamin values and other basic food ele- 
ments are explained. Strategic buying, cooking 
and serving; menus for common ai!ments, 
meatless meals, health recipes—dozens of help- 
ful hints to solve today’s food problems. 

Ideal Gift for Graduates and Brides 
Clearly illustrated, spiral bound, indexed. Only 
$1.50. If you‘re not delighted, return the book 
in 5 days and your money will be refunded. 
At Housewares & Book stores or sent direct 





8 = 
IN REFINERY-PACKED CONTAINERS 


be sure it’s 
PURE CANE SUGAR 
for all home canning 


NOW READY ... A GRAND NEW BOOK 





SHADE MAKING 


It’s Easy to Treat Your 
Lamps to a Spring Tonic 


ll... are more lamp-shade-making di- 
rections from Sunset’s Good Ideas Edi- 
tor, plus suggestions from Louise Powell 
Smith of San Diego, Calif. 

Covered paper shades: Fabric or paper 
is pasted or slipped over a paper shade. 
Make a pattern by rolling the basic 
paper shade over a piece of wrapping 
paper and tracing its path. (1) Fit the 
pattern to the shade to make sure it is 
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exact. Use wallpaper, maps, theatrical 
gauze (to be shellacked after applying) , 
glazed chintz, felt, gingham, etc. for cov- 
ering. Bind edges of shade with passe 
partout, Scotch tape, bias binding, nov- 
elty edging, etc. Trim with artificial 
flowers, ribbon, novelty edging, buttons, 
alphabet letters, cut-out pictures, or 
leave undecorated. 

Slip cover variation: (2,3) Cut checked 
gingham, pique, etc. as directed above 
and edge it with bias binding. Make 
three bound buttonholes, sew pearl but- 
tons on opposite end. Starch the cover 
stiffly before buttoning, and slip over 
white paper shade. 

Gathered ruffle shades: Cut a strip of 
fabric the depth of your shade (plus 
some extra for hems and top ruffle) and 
about three times longer than the cir- 
cumference of the top of the shade. 
Make the strip longer if you want an ex- 
tra-full shade, shorter for the opposite 
effect. Sew up the side seams; bind, hem, 
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fringe, or pink top and bottom edges. 
Gather and sew to a wire frame or paper 
shade. (4) Trim shade as desired. Sug- 
gested materials: tulle, mosquito net- 
ting, dotted Swiss, organdie, taffeta, 
chintz. 

Variation: (5) Anchor both the top and 
bottom edges of the material to a wire 
frame. Cover raw edges with bias strips. 
Add a ruffle along the bottom edge for 
trim. Suggested combination: crisp 
white pique shade with eyelet embroid- 























upon receipt of price. one eto . 
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Shades bound with thongs or cords: 
These are tailored shades, made over 
wire frames, and are suitable for use in 
living rooms, dens, ete., or with simple 
furniture. Use parchment paper, leather, 
or paper covered with fabric, and cut 
to fit frame. Make evenly spaced holes 
with a paper punch and lace shade to 
frame with thongs, cord, embroidery 
floss, heavy string, etc. 

Fabric (6) Stretch plain 
white broadcloth over each section of a 
wire frame. Overcast on the right side 
with large saddle stitches of embroidery 
thread. Glaze shade with one or more 
coats of white shellac to give a parch- 
ment effect. The shellac will shrink the 
fabric and tighten it on the frame. 


variation: 


Fluted circular shades: On a sheet of 
wrapping paper draw a circle the di- 
ameter of the top opening of the shade. 
Then draw a larger concentric circle, so 


Tan 


— ia 
/ : 
(662) 
4 P 


ae 
? 8 





% 7 s 
Amey Main ee 


that the distance between the two circles 
is equal to the depth of the shade. (7, 8) 
Cut out the resulting doughnut-shaped 
pattern. Cut the fabric from this pat- 
tern, allowing about 14 inch extra at top 
and bottom edges for hems. Fit the 
circle of material over a paper base, and 
it will fall into loose, tapered folds. Tack 
the bottom edge to keep the flutings 
even. (9) Finish with binding, ribbon, 
pinking, or frilled ruffle. Use a soft, 
light-weight fabric such as dotted Swiss, 
organdie, chintz, taffeta. 

Pleated shades: Make these of paper or 
fabric pasted on paper. Cut a strip two 
to three times the circumference of the 
top of shade. Use a metal ruler or knife 
to pleat the shade. Tie the pleated strip 





securely and do not open for several 
days. Punch holes with a paper punch. 
Run cord through holes, tie. Tack shade 
to frame. (10) 

Circular pleated shade: (11) Cut circle 
as directed for fluted circular shades. 
Make spoke-like pleats radiating from 
the center. Various arrangements of 
pleats can be designed. Finish edges 
with tape. 

Fitted pleated shades: (12) Cut pattern 
for a fitted shade as directed. Make 
tapering pleats or indentations radiating 
from center. Finish as desired. 
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TRY THESE INEXPENSIVE WAYS TO GIVE 


IT SURE PROTECTION—AND BEAUTY TO BOOT! 


CAN YOUR PORCH 
FLOORS “TAKE IT”? 


Hot sun and scuffing feet 
are tough! That’s why 
Fuller developed a differ- 
ent paint for outdoor floors 
and steps. Filled with 
wood-protecting oils plus real spar varnish. 
Goes on smoothly—gives a bright, resist- 
ant finish! Choice of several shades. 


FULLER PORCH AND DECK PAINT 





SHINGLES 
AREN'T EVERLASTING! 


No—but this bright, one- 
coat finish adds years of 
service to old and new 
shingles, rough-sawed sid- 
ing, fences, lath houses... 
any rough outdoor lumber. Sun-fast reds, 
greens, blues—really permanent colors. 


FULLER RUSTIC & SHINGLE FINISH 


NO PAINT IS TOO GOOD 
—WHEN YOU'RE 
PAINTING “OUTSIDE” 


Naturally you want the 
longest lasting paint on 
the sides of your house — 
and a good-looking job as 
well! Here’s one for both wear and smart- 
ness. Our highest quality exterior house 
paint—with pure white lead for longer life. 


FULLER PURE PREPARED PAINT 





SCREENS 
LOOKING WORN? 
Why not a little rejuvena- 
tion with Fuller’s Screen 
Enamel! Helps stop rust; 
won’t clog screens. Just 
brush on lightly. Low- 
priced, in green or black. 


DECORET SCREEN ENAMEL 













; be STUCCO NEEDS MORE 
~ 7): THAN A WATER PAINT 
: ss) Did you know that stucco 
. 8. (concrete and brick, too) 
(J a : absorbs damaging mois- 
\ ‘-“2" ture unless it’s water- 
proofed? That’s why Fuller makes an oil 
paint to do just that job. Costs more at 
first; costs less per year; looks better at 
least twice as long! 
FULLER CONCRETA 


WATCH OUT WHERE 
WEATHER HITS HARDEST 
—-WINDOWS, DOORS, ETC. 


They stick right out where 
sun and rain do their 
worst! But Fuller chemists 
have produced Fultec 
Trim—specially designed to protect all 
exterior house trim. What’s more, you'll 
be amazed how a single coat brightens up 
the whole outside . . . with one of Fuller’s 
modern, Jasting colors! 


FULTEC TRIM 





CLEAN-UP IDEAS FOR 
A SHIP-SHAPE HOME 


Window boxes really ‘‘sing’’ in modern blues, 
v reds, yellows.—FULLER DECORET ENAMEL 


/ For cracks and nicks in walks, steps, walls 
v this does the trick. Permanent, speedy. Low- 
priced, too.—FULLER STUCCO PATCHER 


Outside doors looking shabby? Here's just 
the finish for Jong outdoor wear. Stays 
bright. — FULLERSPAR VARNISH 


Windows shine faster this modern way. No 
soaps needed. Just spray with Fuller's spe- 
cial cleaner. Rub with soft cloth, and glass 
shines instantly!—FULLER GLASS CLEANER 


y Outside seams are ‘“‘suckers’’ for moisture, 

WY insects, dirt. This flexible sealer stops ‘em 

all. Inexpensive. You can paint right over 
it!—PIONEER WHITE ELASTIC CEMENT 
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Tips from Washington, D. C. 
And Sunset Readers’ Homes 


I. THESE COLUMNS we are especially 
interested in conservation and salvage 
ideas. Share yours with other Sunset 
readers, and receive a $1 bonus in War 
Savings Stamps in addition to the $1 we 
customarily pay for readers’ Good Ideas. 


NEW KNIVES FROM OLD 
Discarded steel table knives with worn 
or chipped edges can be converted into 


handy kitchen paring knives—items 





VICTORY IDEAS 








Help Save America’s 
Precious Fruit and Berry Crop 


“" PENJEL 


Never was it more important to 
save every precious bit of our 
fruit and berry crop. In making 
your own jams and jellies with 
Pen-Jel, you not only save the 
crop... you get MORE jam and 


jelly... use LESS sugar at lower 
cost per glass with Pen-Jel’s 
ONE SINGLE RECIPE. 
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which have now almost disappeared 
from the market. Have a scissors grinder 
cut down the blades for you to 
41% or 5 inches in length, or better yet, 
grind them down yourself if you have 
the necessary tools.—G. B., Long Beach, 
Calif. 

GUARD YOUR STAMP BOOKS 
Colorful red and blue ration stamps may 
look appealing to Junior when he wants 
to play street car conductor, but the wise 
mother will keep the family’s ration 
books safely guarded from children’s 
pranks. According to the OPA, local ra- 
tioning boards may hold up the issuance 
of replacement ration books for as long 
as 60 days if it is found that the book 
was lost or stolen through negligence on 
the part of the owner. 


PIANOS FOR VICTORY 
Have you overlooked the possibility of 
turning over an ancient piano to the 
metal salvage drive? Only pianos that 
are beyond repair should be scrapped, 

















Hearty Luncheon Sandwiches 
6 slices whole wheat 3 hard-cooked eggs 
brea V2 cup shredded carrot 
6 slices white bread 2 tbsp. Durkee’s 
(Spread with butter or mayonnaise 
Durkee’s Troco 
2 tbsp. DURKEE’S FAMOUS DRESSING 

Combine Durkee’s Famous Dressing with Durkee’s 
mayonnaise; mix with chopped eggs, carrots. 
Place lettuce leaves on six bread slices, spread 
with mixture; top with remaining slices. 

Tasty and filling, both! The secret? 
Durkee’s Famous Dressing, of course . . . 
the fourteen-spice sauce that peps up 
sandwiches, fish, salads and 
meats. Rich, golden, easy- 
pouring, keeps without re- 
frigeration. Write for new 
booklet, “How to Dress Up 
Wartime Menus,’’ Durkee 
Famous Foods, Berkeley, Cal. 










OTHER DURKEE FAMOUS FOODS 
@ DURKEE’S SPICES @ DURKEE’S 
WORCESTERSHIRE SAUCE e@ 
DURKEE’S TROCO MARGARINE 





DURKEES 


KFAMOU 


DRESS/NG- 


oR 












| 


and these yield a quantity of cast iron, 
brass and other metals. The keys and 
strings, if in good condition, can often 
be sold to a piano repair man. Remem- 
ber though, if you have an unwanted 
usable piano, give it to a local service 
organization for an Army or Navy recre- 
ation room.—M. S., Santa Ana, Calif. 


SHOE CARE 
I made a shoe bag to hang inside the 
clothes closet door for each member of 
the family. I used the canvas from the 
under side of worn-out garden 
chairs to make them, but any pieces of 


sane 
es ,) 


canvas, denim, or other heavy material 
can be used. Start with a backing piece 
of about 20 by 30 inches, and sew bound 
or hemmed strips to it to make the 
pockets. In the small pockets of the bag 
I keep extra shoe laces, a polishing cloth, 
shoe horn, ete.—O. R. J., Albany, Calif. 
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KNOW HOW TO 


RELAX IN BED ? 


Some people can sleep through 
anything, the lucky devils. Except 
that it isn’t luck—it’s knowing how 
to relax. If a dropped pin sounds 
like an anvil, you're sleeping wrong 
Learn a better way from “This Will 
Put You To Sleep’ —Send for it... 











FREE BOOKLET tells how to relax 
. .. discusses bedroom decoration . . 

selection and care of blankets, pillows, 
sheets, etc. .. . 48 pages, many other 
topics. Write North Star Woolen Mill 
Co., 265 S. 2nd St., Minneapolis, Minn. 


North Star 
CHE » wool 
BLANKETS 


Novy gets first call on North Stors. 
if your dealer has none, that's why 
























EASY BEACH BAG 
Two heavy paper bags, one inside the 
other, make a good substitute for rub- 
berized waterproof bathing suit bags.— 


M. W.1., Oakland, Calif. 


VICTORY GARDEN PARTY 

Why not show off your home-grown 
produce at a Victory Garden party—a 
breakfast, luncheon, or supper, as you 
wish. Use your most prized specimens 
for a table arrangement—a deep cerise 
cabbage flanked by sprays of scrubbed 
carrots, and crisp yellow-green, loose- 
leaf lettuce—or any other color combina- 
tion your Victory Garden can produce. 
Use seed packets for combined place 
cards and favors. Work out a menu with 
your vegetables—perhaps a casserole of 
eggplant, tomatoes, and onions; ,a fla- 
vorful green salad; muffins with home- 
made strawberry jam; berries or other 
fruit for dessert. This kind of party will 
not only allow you to display your green 
thumb, but also will leave your ration 
stamp supply practically untouched.— 
L. L., San Anselmo, Calif. 


SAVE TIME AND TEMPERS 
To save time and ease the burden on 
busy retail sales clerks, keep a memo in 
your purse of the sizes of clothing worn 





by the members of your family. Be sure 
to check up on the sizes required by 
growing children, and those obscure 
measurements (collar, sleeve length, 
etc.) of father’s shirts. This plan not 
only saves time during the original pur- 
chase but also makes it unnecessary to 
make repeated trips to the store for ex- 
changes.—S. J. H., Sacramento, Calif. 





MAKE YOUR OWN SKIRT HANGERS 
Now that skirt hangers have become 
war casualties, I have found an inexpen- 





sive substitute. Tack three snap cloth- 
pins to a wooden, cross-bar type coat 
hanger. Simply snap them to the waist 


of the skirt —J. M. W., Glendale, Calif. 
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New under-arm 


Cream Deodorant 
safely 











WHEN YOU PLAN THAT 
“AFTER-THE-WAR” HOME 


Of course, there will be new designs for 
plumbing fixtures in that exciting “after-the- 
war” building era that lies ahead — new com- 
forts, new beauty, new safety and new 
economy. 

You will want these fixtures of tomorrow 
in that home you are already planning. But, 
in addition, you will demand that behind 
these new designs are the sterling values that 
can be built-in only by long years of special- 
ized experience in correct design and quality 
manufacture. 

The WASHINGTON-ELJER trademark is 
your assurance — now and in the future — of 
the satisfying unity of up-to-the-minute de- 
sign and old-fashioned dependable quality. 


WASHINGTON-ELJER CO. 


ALAMEDA 


NGELE 
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Stops Perspiration 


at OF A RiTunp op 
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* Guaranteed by 

Good Housekeeping 
* 


toy, # OLECTIVE OR 
45 anvennssto WSS 


1. Does not harm dresses, or men’s 
shirts. Does not irritate skin. 

No waiting to dry. Can be used 
right after shaving. 

Safely stops perspiration for 1 
to 3 days. Removes odor from 
perspiration, keeps armpits dry. 
A pure white, greaseless, stainless 
vanishing cream. 

5. Arrid has been awarded the Seal of 
Approval of the American Institute 
of Laundering, forbeing harmlessto 
fabrics. Use Arrid regularly. 


394. jar 


(Also in 10¢ and 59¢ jars) 
At any store which sells toilet goods 
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RATIONING DEPARTMENT 
\ special corner of my kitchen bulletin 
board is devoted to rationing. In a 
heavy envelope tacked to the board, I 
keep the family’s ration books. Posted 
alongside are a chart of the current 
point values, a list of the dates when 
various coupons expire, a newspaper 
clipping giving the price ceilings on 
foods, a notation of how many points 
and stamps we’ve spent of the month’s 
quota, and any other pertinent rationing 
information. It becomes a simple maiter 
to keep the family ration budget in or- 
der and the information up to date when 
everything on the subject is assembled 


in one place.—M. H. J., Los Angeles. 














What every dog owner 


should know... 





FRISKIES 


THE COMPLETE 
DOG FOOD 


COMES IN MEAL FORM TOO 


Dogs that prefer their food moist really 
go for Friskies Meal in a big way be- 
cause you add hot (not boiling) water 
before serving. And Friskies Meal gives 
pleasing variety to any dog’s diet when 
fed interchangeably with Friskies Cubes. 






Like Friskies Cubes, the Meal is a complete 
dog food. (The only difference is that 
one is compressed and the other is not.) 
It contains 19 essential ingredients — 
including meat and bone scraps, soy- 
bean oil meal, specially sciguaiaeede 
and dried skimmed milk—that provide 
ample amounts of needed proteins, 
minerals, carbohydrates and vitamins 
for proper nutrition and good health! 


Although it is zot necessary to add any- 
thing but hot water to Friskies Meal, it 
may be mixed with soups, milk, gravies 
or table scraps for added variety and 
flavor. Your dog will /ove Friskies, too! 


FEED FRISKIES IN MEAL AND 
CUBE FORM FOR VARIETY! 
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Does Baby Play on Floor? 


Keep bathroom 
fa clean — fresh! 


Use Hexol daily to help fight 
the infectious germs. Even the 
best kept homes should take 
this precaution. A small quan- 
tity of Hexol in the wash water 
used on tile floors and bath- 
room fixtures will cleanse and 
freshen the entire room. 
Hexol is the modern 
household disinfec- 
tant that you have 
been searching for. 
Whoever thought an effective 


disinfectant could have such 
a pleasant odor? 


HEXOL 














At your nearby druggist J 











® Because of the v= 
action that takes 
place in septic tanks—owners are ex- 
tremely careful what products are used 
for sanitary cleaning purposes. Here is 
good news for all owners of septic tanks. 
It is no longer necessary to scrub 
and scour toilet bowls to insure com- 
plete toilet sanitation. A detailed re- 
port by eminent scientific authorities 
shows how quickly and thoroughly 
Sani-Flush cleans toilet bowls without 
messy work. It proves—without a 
shadow of doubt—that Sani-Flush is 
one toilet cleaner which is perfectly safe 
in all types of septic tanks, used accord- 
ing to the simple directions on the can. 
FREE FACTS: This authoritative report is 
available for use by septic tank owners. 
It’s free. For complete information just 
address a post-card to The Hygienic Prod- 
ucts Company, Dept. FF, Canton, Ohio. 


Sani-Flush 


BOWLS WITHOUT SCOURING 





CLEANS TOILET 
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Diagonals in well-executed panel design relieve vertical and horizontal lines of fireplace 


WOOD CARVING 


Let It Spread All Over the House 


-™ BEFORE Paul and Doris Aller built It takes planning to use a craft gener- 
their adobe summer home at Soquel, ously but with apparent restraint. A 
California, Mrs. Aller planned her wood tour of Mrs. Aller’s home proves the 
carving, and planned it to be a definite _ point. 

part of the house. The cover photograph The design for the mantel decoration 
of their kitchen shows some of the re- above was drawn directly on a piece of 
sults. But she didn’t stop there. Inside oak, the background cut to a suitable 
and out, doors, window frames, beams, depth, the pattern slightly gouged out, 
step rails, furniture, etc., received her and edges of the highest parts rounded 
attention. The over-all results prove sev- _ off. This is known as low relief carving. 
(Design at bottom of next page. Ac- 


eral things about wood carving and 
companying design used on linen closet 


crafts in general. Any craft directed to a 


definite purpose will produce more satis- doors.) 

fying results than if allowed to find ex- The simple, effective design of parallel 
pression in the creation of knick knacks lines with wavy center line (shown 
and what-nots. Such crafts can find un- below) was used as a border on the 
limited expression when they enter into woodwork in the house and around the 
the initial planning stages of a home— window frames—all redwood. Straight 
even years before the actual building lines are simply parallel vertical cuts; 
starts. In such dual planning, your craft the wavy line was done with a large 


reversing the curve for 


work becomes part of the home and not curved gouge, 
The remaining wood 


merely a decoration superimposed over every other wave. 


was removed with a small gouge. 


NANA" 


decoration. 
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Redwood window frames were carved with a 
quick, easy design before being set in adobe 


The rest of the designs illustrated on 
the opposite page are for chip or incise 
carving, where the main part of the pat- 
tern is cut away, leaving the original 
wood undisturbed—the opposite of re- 
lief carving. To carve the design of in- 
terlocking circles, a straight line is chisel- 
cut directly downward with the aid of a 
mallet, the depth of the cut diminishing 
toward the end of the petals. Then, 
starting at the pencil outline, the wood 
is removed down to the center line. A 
shallow, boat-shaped incision is the 
result. 

The remaining chip designs are easily 
adaptable to furniture borders, etc. Any 
combination of squares, diamonds, and 
triangles works out well. Carving con- 
sists of steep triangular cuts, inside lines 
of the triangle being cut with a straight 
chisel driven by a mallet. Chisel is held 
at an angle to make the deepest part of 
the cut come at the center of the tri- 
angle. Chips are then cut down to the 
line with the chisel or a knife. 


For information on new reference books 
on wood carving, see May Sunset, page 8. 




















JUNE 1943 





Kerr ; 


Ahome,in good repair 







is a wartime asset! 


Here are things you can do 
with Uncle Sam’s hearty On. 











NCLE SAM urges you to keep your home in good repair 
. to safeguard it as a source of health and comfort 
during this period of national emergency. 

There is no restriction on expenditures for necessary main- 
tenance. And if you live in a critical housing area, the gov- 
ernment will assist you to remodel waste space into an extra 
room for a war worker. 

For information on exactly what Uncle Sam says you can 
and should do, consult your Celotex Dealer. His knowledge 
and experience can save you mistakes, time, money. He will 
answer all questions and help you plan, absolutely without 
obligation. See him while quality materials are still available. 





A Leaky Roof is Dangerous. 
Repair or Replace It At Once! 


DAMAGE TO VITAL structural materials, interior 
decorations and furniture can result from a leaky 
roof. Uncle Sam considers its repair or replacement 
a part of necessary maintenance. Ask your Celotex 
Dealer about doing the job with Celotex Triple- 
Sealed Roofing Products. Get the extra protection, 
beauty and long life they provide, without extra cost. 
You'll find a wide range of handsome designs and 
attractive, permanent colors awaiting your selection 
at your Celotex Dealer’s. See him now, while a com- 
plete choice is available. 








Make Waste Space Productive 
—House a War Worker 


IF YOU LIVE in a housing shortage area, you can 
help Uncle Sam and enjoy extra revenue too, by 
creating a new room for a war worker. Waste space 
can be easily, quickly transformed into an attractive, 
comfortable room—with the help of Celotex Insu- 
lating Interior Finishes . . . also with White Rock 
Gypsum Wall Board—a good-looking, fireproof ma- 
terial which can be beautifully painted or papered. 
Your Celotex Dealer will help you plan this extra 
room and give you a complete estimate of cost, with- 
out obligation. 


FREE! °*4 Wartime Guide 


to Better Homes” 


Tells what Uncle Sam says you can and should 





do to keep your home in good repair and ‘ PRS ose egn esq eseesunmaamnns 
make waste space productive. FREE at your tt ie . ‘ 3 

Celotex Dealer's, or mail the coupon. j THE CELOTEX CORPORATION, Chicago, Ill. : 
l Please send me FREE ‘““A Wartime Guide 4 
; to Better Homes.” Su 6-43 : 
I L 
FF - ae eee imcaaaian ‘ 1 

! 
ROOFING * INSULATING BOARD g Address______ ——-— ; 

! 
ROCK WOOL * GYPSUM WALL BOARD: LATH ,; City State : 
PLASTER * ACOUSTICAL PRODUCTS OEE LE TR. 













Imagine! 





«++ dishes glisten 






» ++ glasses sparkle 







«++ without wiping 


Oxy two tablespoons of 
KENU in dishpan or sink — 
that’s the modern time-saving 
way to wash dishes. KENU 
soaks — loosens — floats the soil 
away —through chemistry. After 
washing, rinse dishes in hot wa- 
ter and stand in rack to dry. No 
need to wipe, for unlike soap, 
KENU is free-rinsing — leaves 
no spots or film. Saves one-half 
your time! 


PS. It’s “pH” that does it —the chem- 
ist’s symbol for scientific cleaning. 


J Tovar! 


rd 
Housework 
Through 
Chemistry 
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TREES 


More About Shade Values 


LEAFY CANOPIES 

When small trees or large shrubs are 
close together, their tops become inter- 
laced and form a leafy canopy. Pitto- 
sporum eugenioides and P. tenuifolium, 
Ligustrum japonicum, the Hollyleaf 
Cherry (Prunus ilicifolia), and the Ital- 
ian Buckthorn (Rhamnus alaternus) are 
shrubs which attain small tree propor- 
tions. If their main stems are pruned 
clean of side branches up to 8 or 10 feet, 
the effect will be that of a grove of slen- 
der-trunked trees topped by a roof of 
green. 





Since their roots are not as strong as 
those of large trees, planting under them 
is not a problem, especially if the ground 
is well-spaded and frequently enriched. 


PLEACHING 
The same effect may be had in a more 
formal way by “pleaching” trees. Orig- 
inally, this meant training trees so as to 
form a hedge-like wall. The branches in 
front and back were pruned off and the 
side branches intertwined or “pleached.” 








To make a canopy, such as is frequently 
seen in city parks, the trees should be 
planted 6 to 8 feet apart, and the up- 
ward-growing branches cut or headed 
back to a uniform height. This forces 
the growth out in a horizontal position 
and makes a flat, leafy roof. The trunks 
of pleached trees should be kept free of 
side branches up to 7 or 8 feet to allow 
free passage below. A yearly pruning is 
needed to keep them in shape. 

The ground space under pleached trees 
is best suited for recreational purposes, 
and can be surfaced with brick, stone, 
gravel, or wood. Wells, 3 feet square, 
should be constructed around each tree 
if solid paving is used. 

The London Plane (Platanus acerifolia), 
the Oriental Plane (Platanus orientalis ), 
the Small-leaved Linden (Tilia cordata), 
and the catalpa are good trees for 
pleaching. 








LOS ANGELES 


@ 15 MINUTES from 
HOLLYWOOD 


It’s HOTEL 


CLARK 


5 minutes from Union R. R. 
Terminal in downtown Los Angeles 


Fifth and Hill 


Whether on business or on pleas- 
ure bent, Hotel Clark makes an 


ideal “base of operations,” as well 
as a restful “billet” ¢ the end of 
the day’s “campaign.’’ Good Food, 


naturally, and moderate charges, 
as well as for room accommoda- 
tions 


from $9.50 per day 





Accommodations for military personnel 
is given FIRST consideration today at 
the Olympic. If we can help lighten 
the load for our fighting men, by pro- 
viding real comfort in the short periods 
they have to enjoy it, then we must 
do it. This will explain to some of our 
good friends why they have not been 
able to obtain accommodations here 
recently. We know they will under- 
stand. 
BUY WAR BONDS! 


«vt s “eat 
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SEATTLE. wasnincron 


Frenk W. Hull, Meneging Director 
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“Some of America's Best Beer 
is made in Seattle” 








‘d|——Wrote 
“I1 ONE OF AMERICA’S |/** 














BUY _|| NOTED NATIONAL | 
Bones a COLUMNISTS 
wager a 


he | “The secret of making good beer,” he| 
wrote, “is in using unusually good] 4 
water. Some of America’s best beer is | jn 
made in Seattle.” e 

























gr- Right he is! Everyone who has ever 
- | been in Seattle speaks of the wonder- 
J- | ful water—and wonderful water is the 
-|most highly prized ingredient of the 
master brewer. 


at But there is much more to good beer 


€ | than fine water. The formula! There's 


a 


the secret of Sick’s Select beer. A for- 


€ | mula based on the best brewing prac- 













tices of all the world. A formula skill- 





fully devised to make the most of “un- 


usually good water.” 


The results? A beer so smooth that 
many call it America’s smoothest table 
beer. So light and yet so zestful that 
both men and women prefer it “Some 
of America’s best beer is made in 
Seattle” and Sick’s Select is “THAT 
{! FAMOUS BEER FROM SEATTLE.” 














SEATTLE BREWING & MALTING CO. 
Since 1878 ye Emil Sick, Pres. 


5 Gk 


SELECT BEER 

















THAT FAMOUS BEER FROM SEATTLE! 
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Put em away, Susan- 


That’s a job for 
SANI-FLUSH 
a 






Why make extra 
work for yourself? 
You don’t need 
a cleanser plus a 
disinfectant for 
toilet sanitation. 
Sani-Flush was 
made especially 
to keep toilet bowls 
sparkling clean. Acts | 
quickly . . . easily. 
Removes film, sti 
and incrustations 
where toilet germs 
lurk. Cleans away a 
cause of toilet odors. 
Use Sani-Flush at 
least twice a week. 
Don’t confuse Sani-Flush with 
ordinary cleansers. It works chemically, 
Even cleans the hidden trap. 
Cannot injure septic tanks*® or their action and 
és safe in toilet connections when used 
according to directions on the can. 
Sold everywhere. Two convenient sizes, 


"Guaranteed by > CLEANS TOILET 
Housekeeping / gowLs WITHOUT 


wow 
wr 4 wecte on wt 


sues SCOURING 








* FREE for Septic Tank Owners 


Septic tank owners don’t have to scrub toilets 
either! Tests by eminent research authorities 
show how easy and safe Sani-Flush is for toilet 
sanitation with septic tanks. For free copy of 
their scientific report, write: The Hygienic 
Products Company, Dept. 21, Canton, Ohio. 








BUY WAR BONDS AND STAMPS 


eraive Salt You? 


Thousands of busy people know the exact amount 
they need of INNERCLEAN HERBAL LAXA- 
TIVE, the adjustable laxative, for satisfying 
thoroughness. The dosage of this pleasant-tasting 
blend of nature's herbs is easily adjustable . . . 
not too potent, not too weak... permitting a 
single, bulky, natural-like evacuation, without 
purging, when taken as directed. Be sure to 
follow simple precautionary directions. No brew- 
ing, no fuss, no bother. Economical, too. 30c— 
50c—$1.00 at all druggists. Must satisfy you or 
money back. For FREE generous ;- 

trail supply write Dept. 25A, Inner- 
clean Company, Los Angeles, Calif. 


INNERCLEAN&S> 
HERBAL LAXATIVE 
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QUICK COLOR 


June Isn’t Too Late 
for Flowers 


ll. June sneaked up on you and found 
you so busy with a Victory garden that 
you haven’t had time to plant flowers? Is 
there a bed, border, or parking strip 
which will look barren and colorless un- 
less you do something about it very 
soon? 

When looking for a solution, remember 
that with a little extra care a June- 
planted border can easily hold its own 
with the best of the borders planted in 
early spring. 

THE ANNUAL BORDER 
Annuals are the first choice of the gar- 
dener who wants color the fast way— 
but don’t assume that just any annuals 
should be started from seed at this time. 
Some annuals, such as petunias and sal- 
piglossis, can be more fussy about ger- 
minating and growing up than many 
perennials, 

Large-seeded annuals are more likely to 
be easy germinators and less liable to 
dry out than small seeds. If you are sow- 
ing seeds directly in the open ground, 
nasturtiums, marigolds, zinnias, and 
other flowers with large or fair-sized 
seeds should be on the list for your last- 
minute border. 

This orange and yellow border will 
brighten a garden from early or mid- 
August until the first frosts, if seeds are 
sown or plants are set out within the 
next 2 weeks. Nasturtium Golden Globe, 
a dwarf double variety, sown directly in 
the ground or in plant bands or pots, can 
be planted 6 inches apart as a front edg- 
ing. A step back are marigolds; from a 
long list we’ve chosen Butterball and 
Yellow Pygmy, because they grow 12 
inches high and are compact and free- 
flowering. For height there are bold- 
flowered orange and yellow zinnias. The 
pompon-flowered types could also be 
used here, though they do not grow 
quite so high. 

A little different, but still in the orange 
and yellow color range, is this combina- 
tion: the dwarf Tagetes signata pumila 
as an edging: lemon and orange-flowered 
Zinnia linearis, which grows to 18 inches; 
and the double marigold Guinea Gold 
(Yellow Supreme could also be used) , a 
3-foot variety, for height. 


PERENNIALS 
Because the conventional time for plant- 
ing perennials is fall or early spring, we 
are inclined to pass them up when look- 
ing for plants to set out in June. The 
truth is that strong-rooted perennials 
grown in containers, or lifted from the 





d ro) this Put two table- 

@ © ® spoonfuls of 
Hexol in a pan of warm water and let 
your feet soak for a very few minutes. 
You'll get surprisingly quick, pleasant 
relief. 

Hexol is the modern disinfectant you 
have been searching for. An effective 
healing aid for minor cuts, burns and 
bruises, an excellent treatment for Ath- 
lete’s Foot in addition to its many uses 
as a general household disinfectant 
particularly for cleaning tile floors, 


Whoever thought an effective 
disinfectant could have such 
~~ 


a pleasant odor? é 
—s& 


* 


HEXOL 


At nearby druggists. 



















Cooked and refined to 
make it soft as velvet. 
Seals the pores .. 
prevents peeling and 
flaking. Dries quickly. 








BOUGHT BY A MILLION .. . BECAUSE 
IT CLEANS LIKE A MILLION! 











@ Famous knitted copper pot- 
G cleaning ball. She’ll be back again 
awe °° when copper’s available. 


METAL TEXTILE CORPORATION Orange,N.J.,U.S.A. 
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FOR PRIZE-WINNING ROSES 
...PROTECT THEM FROM 


PESTS 


Look for this 
ORTHO Rose Spray Kit 
in your Dealer's store 





The “ORTHO” Way is 
Quick and Easy 


ROSE EXPERTS find the ORTHO Rose Spray 
Kit a big help in growing finer roses. Each Kit 
contains enough EXTRAX Insect Spray and 
GREENOL Liquid Fungicide to make 12 full 
gallons of Combination Spray. Alone, or in com- 
bination, these new-type sprays are used for 
control of certain Aphis, Red Spider, Powdery 
Mildew, Thrips, Beetles, Caterpillars ... and 
other pests on roses and other flowering and 
ornamental plants. They provide scientific all- 
season all-garden pest control. 


Also useful in protecting your Victory Garden from 
many Insect Pests and certain Powdery Mildews. 
SOLD BY DEALERS EVERYWHERE. Made by Cali- 
fornia Spray-Chemical Corporation, ‘‘The ORTHO Co.,”’ 
Richmond, California. 






ANT-B-GON 
Bait gets Snails and Slugs is 


ROSE SPRAY KIT 


MAKES 12 GALLONS COMBINATION ROSE SPRAY 
FOR USE AGAINST MANY ROSE INSECTS AND DISEASES 
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ground in large clumps, probably trans- 
plant with less shock to their root sys- 
tems than do most annuals. 


A June scouting trip through a well- 
stocked nursery will reveal potted 
plants of Aster Frikartii, their new 
growth nicely started, and perhaps show- 
ing some buds. Other hardy, dwarf 
asters, or Michaelmas daisies, such as 
the clear pink Countess of Dudley, the 
soft lavender Lilac Time, and the 
deeper-colored Mauve Cushion, should 
give color in 6 to 8 weeks. These sturdy, 
bushy, little plants usually grow to 
about 9 inches in height, and make 
sheets of color in September and 
October. 

Look for Chrysanthemum Mawii, a 
pink-flowered, silvery-foliaged plant 
which grows about 18 inches high, and 
is almost never out of bloom. Plant it 
with the blue-flowered felicia (agathea) 
and wine-red or magenta verbena. 
Small cushion-type chrysanthemums, 
compact and covered with bloom from 
early to late fall, should be in their 
prime for planting out from pots or cans 
in June. Being of uniform height—about 
18 inches—they are idea! for massing in 
beds or borders. These types are avail- 
able in yellow, rose and salmon pinks, 
bronze, and creamy white. Combination 
plantings of dwarf Michaelmas daisies 
and cushion chrysanthemums, if planted 
now, will more than justify themselves 
this year and for many years to come. 
Next spring they can be divided. 

Other late-blooming perennials which 
you can plant at this time are day lilies, 
the Pincushion Flower or Blue Bonnet 
(Scabiosa caucasica), Shasta daisies, 
such as the beautiful Esther Reed, and 
the everblooming carnations. 

Among the lower perennials, most of 
them 6 to 10 inches high, there is Nie- 
rembergia hippomanica and its darker 
variety, Purple Robe. These will make 
good edgings for several seasons (it is 
well to renew them every few years) . 
Helianthemums (Sun-Roses) are indis- 
pensable in some gardens, where their 
9-month’s bloom covers parking strips, 
or edges paths and borders. You can 
plant them out from pots at any time. 
Set them 18 inches to 2 feet apart; in a 
year’s time they will grow together and 
make a solid carpet. This summer, while 
waiting for them to become established, 
sow seed of portulaca between them. 
Your parking or border will be a sheet of 
bright color during summer and long 
into fall. 

The lovely Convolvulus mauritanicus, a 
trailing plant with blue, morning glory- 
like flowers, is another perennial which 
can be set out from pots at almost any 
time. This low plant has a spread of at 


“7 18 inches. 














OU'D THINK the Johnstown 

flood was playing a return en- 
gagement in your kitchen. Yet the 
constant drip of a leaky faucet 
wastes as much water as if it all 
came at once...fuel bills are in- 
creased...and water cutting destroys 
irreplaceable brass faucets. 

Stop this waste and destruction 
with durable, leak-proof Kirkhill 
Pignose Washers. Save up to 16% 
on water heating bills! Kirkhill 
Pignose Washers outlast ordinary 
washers by as much as 5 years... 
because they are compounded of 


13 scientifically blended ingredients. 


Demand Kirkhill Pignose 
Washers. The name ap- 


pears on every onc. 
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FOR AMAZING RESULTS 
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Decorate your home in 
the rich, individual col- 
ors of your personality. 
You can, in correct 
assurance and freedom 
when you use Treasure Tones because they 
are pre-harmonized! 

Concord, the new gay Treasure Tone is just 
one of twenty glorious pre-harmonized col- 
ors...all are blend-perfect, ready to use and 
easy to handle on furniture, woodwork and 
all interior surfaces. Now you can select 
smart, unusual color combinations with con- 
fidence for every room in your home. 

Treat yourself to an exciting adventure, now! 
Decorate your home with exquisite Treasure 
Tones. Three grand new finishes. Visit the 
Premier Paint Distributor near you soon! 


PREMIGE PAINTS 





that dares you to be different... 


The Keynote to Charming Homes 

















IT’S PATRIOTIC TO PAINT 


Uncle Sam is heartily in 
favor of home decorating 
because he realizes that the great 
asset of America is the Home and all 
it stands for. Therefore, without 
rationing to make you pause, paint 
and paint now to preserve and protect 
what you have. Select Treasure Tones 
because here you'll find no compro- 
mise with quality... the fine formula 
is unchanged. 












AT ALL PREMIER PAINT DISTRIBUTORS 








= TIPS 


Practical Pointers for 
Victory Gardeners 


STEP GARDEN 


Here’s an interesting way to double the 
output of a small garden area. In ordi- 
nary planting of root vegetables such as 
lettuce, Swiss chard, and so forth, suf- 
ficient space must be left between the 
rows to give the plants both root space 
and sun. In such planting, 12-inch dis- 
tance between rows is a minimum, re- 
gardless of extra feeding and watering. 
If such vegetables are planted on raised 
steps, as illustrated below, there need 
be but 6 inches between rows because 
the vertical step-up admits more sun 
and allows ground root space. 





VEGETABLE BOOKS 


You can’t have too many books in your 
Victory garden library. Vegetable gar- 
dening is a big subject and no one book 
can answer all of your questions. Every 
library should include (in addition to 
Sunset’s Vegetable Garden Book) the 
publications of the Extension Division 
of your State College, two or three good 
catalogs, and by all means the Victory 
Garden Guide prepared and distributed 
by the Standard Oil Company. The 
authors of this 48-page guide have so or- 
ganized the essential vegetable garden- 
ing facts that they seem to stand out 
from the pages. 
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TOMATO VINES 


When planting tomatoes, we bend the 
main stem horizontally for an inch or so 
and cover it with earth. Small rootlets 
sprout from this section of stem, and 
give the plant a firmer hold in the 


ground.—E. G., Pasadena, Calif. 
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CUCUMBER TEEPEE 

While cucumbers can be trained to a 
vertical trellis, many gardeners have 
trouble in keeping the rather brittle 
vines from breaking. The below three- 
sided lattice teepee makes training 
easier, gives the cucumbers good pro- 
tection, and permits easy picking. 

















LARGER SQUASH 

To get larger and better squash, try this 
method: When the plants have set 2 or 
3 fruits to the vine, pick off all the rest 
of the blossoms and keep the vines trim- 
med down so that all the strength of the 
plant will go into making and maturing 
a few squash. This method may necessi- 
tate a few more hills, but the quality 
more than makes up for this—A. T., 
Deming, Wash. 


GOURD SPONGES FOR THE NAVY 
Do you want to do your bit for the 
Navy? Turn over a section of your Vic- 
tory garden for a crop of Luffa Gourds, 
or Dishcloth Gourds, as they are often 
called. When ripe, the inside of these 
gourds resembles fibrous cloth; when 
dried, and with the seeds removed, it 
may be used for a sponge. The Navy 
needs this sponge-like material to purify 
water in boilers, for scrubbing purposes, 
etc. To prepare the sponges, soak the 
ripe gourds in water to separate the fi- 
brous part from the flesh, and dry the 
fiber thoroughly. Turn it in at your near- 
est Navy supply depot. The seeds of 
these gourds are readily available from 
the large seed houses, and the plants are 
quick-growing and make a good screen. 
—M. R., Burlingame, Calif. 


NEW GARDEN RECRUIT 
A peach-pitting spoon has become one 
of my handiest garden tools. I use one 
to lift tiny seedlings from flats or seed- 
pans when I am transplanting. A peach- 
pitting spoon is shaped like a tiny 
trowel with sharp edges. You can obtain 
one inexpensively at any housewares 


store —D. M. F., Atascadero, Calif. 


FIRST AID FOR TREES 
Try painting the trunks of trees in your 
new home orchard with tanglefoot poi- 
son—that sticky substance on fly-paper 
—to kill snails that try to scale the 
heights! 








JUNE 1948 








Your Family r 
PROTECTION... <7 


“America’s Finest Quality White 
Toilet Tissue now in BIG 


1,000-SHEET ROLLS 


Compressed to save 
vitally-needed shipping space! 


ECONOMICAL, TOO! same 


*‘per-sheet’’ price as before! 











Cracks 
between 
your toes 

WARN YOU 


The fungi that cause painful Athlete’s Foot 
grow twice as fast when they feed on stale 
perspiration and dead skin. Then, when 
cracks appear between the toes, they can 
strike—through those cracks—and spread 
quickly. It’s Athlete’s Foot! Look between 
your toes tonight! At the first sign of a crack, 
drench the entire foot with Absorbine Jr., 
full strength, night and morning. 
1. Absorbine Jr. is an effective fungicide. It kills 
the Athlete's Foot fungi on contact. 
2. tt dissolves the perspiration products on 
which Athlete's Foot fungi thrive. 
3. It dries the skin between the toes. 
4. It soothes and helps heal the broken tissues, 
5. lt eases itching and pain of Athlete's Foot. 
Guard against reinfection. Boil socks 15 
minutes. Disinfect shoes. In advanced cases 
consult your doctor in addition to using 
Absorbine Jr. At all druggists, $1.25 a bottle. 
For free sample, address W. F. Young, Inc., 
290D Lyman Street, Springfield, Mass. 


ABSORBINE JR. 


Kills Athlete's Foot fungi on contact! 

















BUY WAR BONDS 
AND STAMPS 








SNAILS + SLUGS » SOWBUGS - CUTWORMS 

.. Snarol gets ‘em! Lures snails, slugs out of hiding 
places. Kills pests in droves. Fast-acting, it's a real 
gerden purge! And will not “burn” plants when 


used ding to directi Ask for Snarol in eco- 
nomical 1, 2 and 6 Ib. cartons; 10 and 50 Ib. bags. 

















(WITH 
META) 


SNARO 
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MORE TIPS 


SOIL MARKER 
If you are planting your vegetables in 
the conventional raised bed, here’s a de- 
vice that will help you turn out a neat 
job. In one operation it provides two 
furrows of the correct depth for irriga- 
tion, two drills for vegetable seeds, and 
smooths the top of the row. 
Exact dimensions will depend on your 
individual needs. For carrots, beets, etc., 
the picks for drills would be 1 foot 
apart; the overall length, 3 feet. 
Of course the soil must be thoroughly 
worked before using this planting 
marker. 








DIKES 

One way to conserve water and to make 
sure that the soil of the vegetable gar- 
den is soaked to the proper depth is to 
build dikes around 8- or 10-foot-square 
areas and let the water slowly flood the 
areas so enclosed. 

This method of watering avoids the pos- 
sibility of an uneven supply of water as 
may be the case in irrigating long rows 
or on uneven ground. 





SHALLOTS AND ENDIVE 


To make a useful plant serve a decora- 
tive purpose, try an edging of shallots 
around the flower garden beds. Shallots 
are members of the onion family with 
small gray bulbs which are used in cook- 
ing in the same way as garlic or onions, 
Their tops, which are often eaten green 
in salads and used for flavoring soups, 
make a trim edging. Planted from 
cloves, or sections of the bulb, they mul- 
tiply rapidly, and should be divided and 
replanted at least once a year. When 
shallots are needed for the table, dig up 
a clump, remove what you need, and re- 
plant one or more cloves. 





Save Your Garden Vegetables 
Dry Them in the Modern New 


Sweeney 


FOOD DE DRATOR 





Made to University of 
California Specifications 





Simply place over a low flame on your gas 
range. It’s easy and economical, preserves 
nutritive value, color and flavor. An ideal 
way to insure your future supply of vitamin- 
rich food without using ration coupons. Di- 
rections for drying vegetables and fruits with 
every order. 


SEE YOUR LOCAL DEALER OR 
WRITE FOR INFORMATION TO 


SWEENEY MILL & CABINET CO. 


425 Willow Glen Way, San Jose, Calif. 











HEELS! 
It’s Electric! 


And it’s yours in 
194V with the 
War Bonds you 


> THERMADOR 


Electrical Manufacturing Co., Los Angeles 
uce Ahead 
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HEATHMAN HOTELS 


Due to the crowded conditions in Port- 
land hotels, reservations should be made 


at least one week in advance of arrival. 
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The APHIS are Coming! 





There never has been a year without aphis. 
They are the green little insects which 
swarm by the millions and suck the life 
from plants, flowers, shrubs and trees. 
“Black Leaf 40” Kills Aphis, Leaf 
Hoppers, Leaf Miners, Most Thrips, 
Young Sucking Bugs, Mealy Bugs, Lace 
Bugs and Similar Insects. 

Full directions on label and in leaflets 
tell how one ounce makes 6 gallons of 
effective spray for aphis. 

Insist on Original Factory Sealed 
Packages for Full Strength 


Tobacco By-Products 
& Chemical Corp. 
Incorporated 
Louisville, Kentucky 

















ee i, us 
LOOK FOR THE LEAF ON THE PACKAGE 


ANTS KILL 


THEMSELVES! 





Ants spread Antrol b 
Syrup through their /, ie 
nests quickly. Kill 
themselves and 
fellow - workers. 
Double - baited, 
Antrol gets both 
sweet-eating and 
grease-eating ants. 
Ask for Antrol 
Syrup in refillable 
jars or Antrol Pow- 
der in shaker-top 
cans for contact kill. 


ANTRO 








—a combined insecticide 
and sulphur dust, effective 
in destroying or repel- 
ling many insects and in 
controlling certain diseases 
on vegetables, flowers and 
other plants. Protect that 
Victory Garden by using 
OLD TRAPPER GARDEN 
DUST at 15-day - intervals. 
40e pkg. at Garden stores. 





Manufactured by Stanley Industries, Seattle, Wash. 
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Another versatile utility plant is French 
endive or Witloof. When the endive is 
ready to cut for salads, tie the leaves 
about an inch above the ground and cut 
off the green tops. Dig up the root, and 
replant it in a trench about 18 inches 
deep which has been filled with rich 
humus (leaf mold or compost are good) . 
Set the root 6 to 8 inches deep. From 
this root will grow the bleached stems 
known as “bleached chicory” which are 
cut and also used in salads. The root 
may then be taken up and roasted for 
coffee substitute—A. B., Fallbrook, 
Calif. 





EASY FRUIT PICKER 
Many Sunset readers have reported an 
easy way to pick the fruit that grows on 
the high branches of a tree. Make a V- 
shaped notch on one side of a medium- 
sized can, and nail or wire the can to a 
long pole. It’s a simple trick, when pick- 
ing, to place the notched section under 
the stem of the fruit, and with a sharp 
twist sever the stem from the branch. 
The fruit will fall unbruised into the can 


GROW YOUR OWN POLES 
Here’s how we made “home-grown’ 
poles for our peas and pole beans. Last 
winter we cut long, sturdy poinsettia 
stems and dried them. They now come 
in handy in both the Victory and flower 


L.C.D., Pasadena, Calif. 
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garden. 


SAVE YOUR BAGS ° 

When I weed, I pin a paper bag to my 
belt with a 2-clasp clothes-pin, and drop 
in the weeds for easy disposal later. I do 
the same when picking peas, beans, and 
berries. 

You will also find paper bags handy for 
winter-storing dry vegetables, such as 
onions and garlic—C. A. J., Oakland, 
Calif. 

TO WEED BETWEEN BRICKS 
The curved hook on the side of a fire- 
place poker makes a handy tool for 
weeding in between sand-laid bricks. 
Simply draw the poker along the cracks 
and it will pull up the weeds, roots and 
all. It may remove a little sand from the 
cracks, but it’s a simple matter to sweep 
it back into place—E. P., Berkeley, 
Calif. 


















MOVING? 


Plan in advance 
to avoid delay 


Wartime moving is regulated by our 
government to conserve on rubber, 
gasoline and manpower. If you are 
planning to move soon, make your 
reservation well in advance—to avoid 
disappointment and delay. 


You can make it easier for yourself, 
too, by turning over a// your packing, 
moving or storage problems to your 
Friendly Lyon. Efficient, experienced 
Lyon men, bonded and fingerprinted 
for your protection, will handle your 
goods as carefully and gently as you 
would yourself. 

For moving and storage information 
phone your nearest Lyon office listed 
in your classified directory. There is 
no obligation. 


FOR SECURITY...BUY WAR BONDS 
e+e LET LYON GUARD YOUR GOODS 





eee Call Your 
Friendly Lyon 
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1VE YEARS from now 
Fees be glad that 






START FIRES THE 
SIMPLE ECONOMICAL WAY 


Why shouldn't Sunset’s Chefs of the West GO for KINDEL- 
and a sure way of 


dors”. 
t “ambass? 
bough service wil 


Long. i veally is 2 


STYX? They're fast acting... clean... 
making a hit with the guests that watch every action until the 
dinner gong sounds. Housewives, campers and sportsmen, too, 
find KINDELSTYX the answer to sure and quick fires in ony 
kind of weather. Economical? You bet, 45 fires 25¢. 







AMERICAN BANK BLDG 
PORTLAND, ORE 


HILLIPS PRODUCTS 00., 











35¢ ° 


INVISIBLY @ PERMANENTLY 
Be smart! Be thrifty! 
Just put 35 cents in the 
toe of each stocking with 
arun.. . slip in en- 
velope and mail. Satisfac- 
tion guaranteed or money 
refunded. We've mended 
a billion invisibly since 

1927. 


s on PRUDENCE will . 


mend it for 















Ewosit Cucmicat Ce. 


1930 33rd Ave., 
HOWE, PAINT, LINOLEUM, bern frosts 
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TROPICAL MATS 


Hand woven palm mats in natural straw color. Ideal 
for sun porches and summer cottages as well as beach 





mats. Order several while available. Size 34% x5 ft. - ae ee 
SPECIAL FOR JUNE—ONLY $2.95 (You Save $1) A Thing of Beauty and Lifetime Utility 
ee your rod. = me ng made pa L.A of 
seribi anv sui icz im- selectec amboo. It has the strength of steel yet is 
FREE Describing many unusual Tropical im light and ‘airy, Basily washed. It will not rot or crack 


ports—matting, rugs, bamboo shades, 


CIRCULAR «,,,, screens, Tapa-paper and other 


interesting home items. 


TREPILRAFT 


535 Sutter St. San Franciseo, Calif 


irom drying. Inside and out, the basket is smooth and 
even, no loose ends, no jagged points. Full kidney 
shaped to fit the body. Hangs straight. Sets upright. 
Graceful bulge increases capacity 80% over the flat 
style. Every point of wear reinforced with embossed 
saddle leather. Every stitch hand sewn. 

#3L Prime Bamboo, fully leather trimmed, 14”. ..$15.00 
24L Prime Bamboo, fully leather trimmed. 16”... 18.00 
#3B Prime Bamboo, toughest fibre trimmed, 14” 8.00 
#4W Whole willow, partly leather trimmed 16” . 10.00 
Only limited number available. Don’t delay. Order now. 
Satisfaction guaranteed. Prices are postpaid. 

Wonderful Gift For Husband and Father 
Hand-woven by Korean Craftsmen, the mountaineer 
allies of China. Finished and leathered by: 

ILHAN NEW RANCH BOULDER, COLORADO 


KWITZ-ALL 


CLEANS 
FLAMEPROOFS 
MOTHPROOFS 


Rugs, carpets, upholstered furni- 
ture and other cloth materials 
can now be easily flameproofed 
and mothproofed as you clean 
them. KWITZ-ALL is endorsed by 
hotels, apartment houses, public institutions. $3.75 
single gallon—$3.50 per gallon case of 4. AT 
YOUR DEALERS OR DIRECT. 


KWITZ CHEMICAL CORPORATION 
425 Bryant St. San Francisco, Calif. GA. 4836 


DO. 0691 











Your button problem solv 


BEAUTIFUL ‘BUTTONS 


handmade by expert craftsmen from durable 
hardwoods—any size or color you wish—includ- 
ing stylish natural finish. Your complete satisfac- 
tion guaranteed or money refunded without 
question. Write today 
SAMUEL P. CHASE, Craftsman 
Route 2-404, Oroville, Calif. 
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ENGLISH & DOMESTIC YARNS 


Prices Lower Than Retail Stores 
Domestic $3.00 and $3.20 ib.; English from $4.80 |b.; prepaid 
Sock and baby yarns, also needles, instruction books, 
weaving, crocheting supplies. Send 10c for English or Domestic 
Samples. Tell us > baitti needs when writing for prices 
HANDICRAFT SHOPS, 1602 Camino Real, Menio Park, Cal 








PHOTO FINISHING BY MAIL 
6 or 8 EXP. ROLL: developed and 20¢ 


printed. (Reprints: 2 cents each) 


Mail Films to . FOUR STAR PHOTOS 





<i 


MORE TIPS 


WEED KILLER 

We have successfully rid our garden of 
wild berry vines by cutting the canes 
about two inches above the ground, and 
wrapping a piece of friction tape around 
the top of each to form a cup. With the 
aid of an oil can we inserted a few drops 
of weed killer (in this case sodium arsen- 
ite) into each cup. The roots then ab- 
sorb the poison, and in a few days die. 
This method does not injure surround- 
ing vegetation —A. A. C., Santa Rosa, 
Calif. 
Ev.—This same method will doubtless 

effective for other troublesome 
plants. 


SEED PLANTING AID 

A pair of tweezers is a handy tool in the 
Victory garden for picking up and plant- 
ing the larger seeds such as Swiss chard, 
radishes, cucumbers, squash, etc. The 
seeds can be spaced perfectly and 
pushed as deeply as required with no 
resultant soiled hands or broken finger 
nails. —L. B. G., Seattle. 


HOW MUCH TO WATER? 
Professor J. W. Masten of Fresno State 
College, who has a farm outside the city 
of Fresno, told us that 1 inch of water 
will wet the sandy soil of the San Joa- 
quin Valley 8 to 10 inches. It takes 1 
hour to produce 4% inch of water. By 
this measurement, a 2-hour soaking will 
saturate the soil to 8 or 10 inches. Sur- 
face mulching and cultivation will cut 
down on evaporation, so that a 2-hour 
soaking may not be necessary oftener 
than once a week, once every 2 weeks, or 
even less frequently, depending on the 
crop or plants being watered. 


FOR DRIPLESS POTS 
When watering potted or hanging bas- 
ket plants, or plants in open containers 
which are attached to walls or standing 
on window sills, I slip a rubberized or 
oil silk cover over the bottom of the 
container to catch the excess water. The 
covers can be removed about an hour 
after watering—W. F. L., Tacoma, 
Wash. 
PREVENTING SUNBURN 

Hot summer sun frequently causes 
cracks and permanent injury to the bark 
on the trunks of young fruit-bearing and 
ornamental trees. To prevent this in- 
jury, paint the trunk with whitewash, or 
provide a lath or burlap shade. It is 
also important to retain enough of the 
lower branches on young trees so that 
leafy shade will be available to the 


trunk.—L. B., Bakersfield, Calif. 








DEPT. D, BOX 551, HOLLYWOOD, CAL. 


46 


SUNSET 
































Co) SHOPPING CENTER ~~~ 











‘VITAMIN 
RICH 


Beets can be 
grown the year 
"round, so make 
successive plantin 
every six weeks. 
And do as successful market 
wers do... plant GER- 
AIN’S new 1943 Vegetable 
Seed. Only the finest seed is 
selected for Germain’s packet, / 
then given rigid laboratory tests 
for purity and germination. 

25,000 such tests were made last year. 
For best varieties to plant now — Ask 
YOUR GARDEN SUPPLY DEALER 
FREE—Planting Guide for Spring. 


(GERMAINS 


SEEDS Germinate 
















« FOR PUBLIC SERVICE 


. and the 


IMPERATOR 
(Vivid Deep Blue) 


D. HARING 
(Sparkling White) 


YELLOW QUEEN 













] 
(Golden ae ¢ aN POST eae 
Three lovely varieties of Div PAID : 
Dutch Iris for Fall plant- ! 40 BULBS a must wait 
ing. Very hardy, easy to | zs a. 
grow, and reaching 24 in. $1.00 “sae 2 a 
for excellent Cut Flowers. 135 BULBS Buy War Bonds You 
Please . . . Order Early. $3.00 —- * 


for Genuine DAVEY 
Tree Surgery ‘A.V’ 






FREE! Our Complete New 
1943 Gall Garden Book - Illustrated 


F. LAGOMARSINO 


AND SONS - Box I115-L — Sacramento, Calif. : 




















FEATURING THE NEW 


VICTORY TOMATO 


The best for the West. Large well developed plants. 
50c a dozen 

SNOWBALL CAULIFLOWER—the only variety to plant 

now. RED ROCK CABBAGE—husky plants. ALL SEA- 

SONS FLAT DUTCH CABBAGE—this variety will head 

regardless of when planted. CELERIAC—root celery. 

UTAH CELERY and BELL PEPPERS. 

Any of the above 35¢ a dozen—all 6 for $2.00 

Also—LEEK PLANTS—only.........-. 50c per 100 
SR ere 25c per dozen 
Please add 25¢ for packing and postage 

Hear our program KJBS Sundays 10:15 to 10:30 A.M. 


THOMPSON & EHRENPFORT 
1175 Market St. San Francisco, Calif. 
(In Crystal Palace Market) Wholesale & Retail 








TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 










SHADE TREES in containers 


We have many unusual varieties ready for planting now 















ee ot ee $1.50 to $3.50 EXPERIENCE # FACILITIES = ECONOMY 
FLOWERING PLUM ...... $1.75 to $2.50 

To | 6eeek................- $2.50 to $3.50 

FLOWERING BUY UNITED STATES 









HAWTHORNE .. $2.25 to $3.50 
RED OAK .................. $2.50 to $3.50 Se a ee 
= aa $1.75 to $3.50 = 
PINK FLOWERING 

HORSE CHESTNUT $4.25 


(Packing & postage extra) We welcome your Sunday visit 


PETERS & WILSON NURSERY 
















El Camino Real at S. P. Depot Millbrae, Calif e 
BUY SEEDS AT A SEED STORE , 
Complete assortment of all popular varieties in pack- , 
ages and bulk. Also scarce items and latest NOVEL- Removed 
TIES such as SOYA BEANS (edible); LEMON CUCUM- P 
BER, RHUBARB CHARD, CELTUCE and many varieties Quickly 
¢ beans. € 
isit our complete garden supply store. Open Sundays . 
t/ 
SCHOORL'S SEED STORE and Easily 
1433 Broadway Burlingame, Calif. f 
rom 




















Grow Your Own 
COFFEE D We WR se ccecctccs $5.00 
I Di ssa weeaeaed $7.50 
Both Sizes Will Bear Coffee This Year 
CARTER CHERIMOYA and SUEBELLE SAPOTA 
1 Year Trees $3.50; 2 Year $4.00 
WILLIAMS & MACPHERSON 


Subtropical Nursery 
Encinitas, Cal. (Cal. purchasers add 3% Sales Tax) 

















NEW VEGETABLE BOOK 


The successes and failures of hun- 
dreds of Western food gardeners are 
analyzed in Sunset’s New Vegetable 
Garden Book. It’s a down-to-earth 
practical guide. 


SEND $1.00 


to Sunset Book Department, 576 Sacra- 
mento Street, San Francisco, for your 


copy. 

























UPHOLSTERY - RUGS - DRAPES 
ecg MYSTIC 


CHRYSANTHEMUMS 


Our specialty. Field-grown stock exclusively. NEW 
VARIETIES. FREE 1943 CATALOGUE describes 
spidery, exhibition, large flowering commercial 





pompon, single, anemone, cascade, hardy and 

Korean types. Color plates, general cultural sug- : Non- 

gestions, instructions for training cascades. inflammable + U (YT) 
Freshens Colors 


BLANCHARD-SUNNYSLOPE GARDENS 
1139 W. Fairview Av., Arcadia, California 


NEW VEGETABLES 


Marketer Cucumber, Garden Huckleberry, 
Pan-America Tomato (disease-resistant), 
Celtuce . . . Pkts. 10c ea., 3 for 25c 
XFREE Our ‘43 Vegetable & Flower Garden 
Guide. Planting charts, descriptions, culture. 
CAMPBELL SEED STORE 
Dept. S., Pasadena, Calif. Since 1907 





At Better Dept., Hardware and Paint Stores 

















Pacific Strain of 


DELPHINIUM 


From the Originator 


FRESH SEED 
OF ALL OUR 


NOVELTIES 


Available in July 


Some colors in hand pol- 
linated available in June 


ASK FOR CATALOG 


Vetterle & Reinelt 


CAPITOLA CALIFORNIA 














Finest Varieties Moderately 
Priced. Send for catalog today. 


645 Woodmont Ave. 
Carl Salbach Berkeley, California 





NOTICE: —IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transportation 
charges unless the advertiser quotes a “‘prepaid price” 
in his advertisement. This rule shall govern trans- 
actions between our plant advertisers and buyers. 








JUNE 1943 
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CoS SHOPPING CENTER <---> 














. yet Floranite contains no 
straw, weed seed, insect eggs 
nor disease organisms. A 
double-acting blend of sheep manure, richest 
animal fertilizer and peat moss, prime soil con- 
ditioner, At about the cost of peat moss alone. 


2 GARDEN AIDS INT 


Big 50-lb. bag $1.49 
Apply now to warm- 
weather crops for 
a bigger harvest in 
your Victory Garden. 


Long-leming. natural. 
Easy and pleasant to 
use. If your dealer 
can't supply you, ask 
CYPRESS ABBEY CO., 
Colma, Calif. 





FLORANITE 


a Cuneo ano PuLveRtzeD 
Peat OSs SREP mnaneUns 







mers consenve morstuet 
ann enna Comme wees rect 


= ancy co ead 


ne ie — 
ABBEY BRAND 


FLORANITE 


Ask for Abbey Brand 
Naugatuck Sulphur, 
the modern fungicide 
for mildew and rusts. 














AT STORES, NURSERIES 





For Victory Garden 
Pest Control 


GARDEN CRYODUST 


sproyed or dusted 
and Sulphur, the 


Contains 


Can be 
Cryolite 
used by 
recommended by 


insecticides 
and 


control 


commercial growers 


leading pest 


authorities. In handy 1-lb. packages 
Manufact ed by 


NICO-DUST MANUFACTURING CO 





Distributed by 
Aggeler & Musser Seed Co., 


Los Angeles 
At All Garden Supply Stores 








3 OUTSTANDING PERENNIALS 
ASTER FRIKARTI—Perennial aster. Clear blue, 2 to 
2%, inches across on long stems 
ESTHER REED DAISY—Fully double, 
ered, snow white, 12 inches high 
HELIANTHEMUM—-Sun Roses. Low spreading evergreen 
plants with small rose-like flowers in various colors 
YOUR CHOICE—ANY 3 FOR $1.00 
(On orders under $2.00 include 25¢ for postage) 


Chusenunt. 
343 West Portal Ave. San Francisco, Calif. 


— 


IRIS; — WRITE FOR 
FREE BOOKLET 
Write for free booklet containing colored illus- 
trations with descriptions and prices of 400 
beautiful improved varieties blooming from 
early — until late autumn; also Oriental 


Poppies and Hemerocallis. 


NATIONAL IRIS GARDENS 


BEAVERTON, OREGON 


anemone-flow- 
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NEW PLANT FOOD ror 
VICTORY GARDENS 


Add both humus and nour- 
ishment to the soil with a 
single application of Guan- 
ite—a combination of pul- 
verized poultry manure and 
powdered peat moss. High 
nitrogen content! Peat 
moss retains moisture, and 
mulches soil for improved 
root growth. Dry, odorless, 
weed-free. One bag 
feeds 500 sq. ft. 


Distributed wf 
SITU ae HW. V. CARTER CO., INC. 


GUANIT 


San Francisco 
for BETTER 
Outstanding Products 
For Your Victory Garden! 





GARDENS 














ODORLESS: 
WEED FREE 
TRIPLE DUTY 
BUPPLIES PLANT FORD 


COMBITIONS SON. 














ORGANIC FACTORS AND CHEMICALS 
SOUTH SAN FRANCISCO, CALIF. 





KILLS ALL 7 SPECIES 


OF HOME ANTS 


INFESTING 
MAPCO PRODUCTS 


PROVEN PEST PROTECTION 
BORDELO—For effective control of Mildew, Leaf- 
spot, curley leaf, fungus diseases. Leaves no stain. 
WHALE OIL SOAP —Rids your garden of Aphis— 
a spreader for all sprays 
CRYOTOX (Cryolite)——Dust or spray for all chew- 


















ing insects. Safe on plants and flowers 
FLU-SI-DUST (Sodium Fluosilicate) — Kills 
worms, beetles, grasshoppers, pests that feed on 






dry plants 






PELTON CO. 
Oakland, Cal. 





MICHEL & 
5743 Landregan St. 











A Scratching Dog 
May Be in Torment 


The best dog in the world can't be truly happy. when he 
must continually scratch, dig. rub and bite himself, seek 
ing relief from an intense itching irritation that has 
centered in the nerve endings of his skin. He is in 
frenzied torment—can't help himself. But you may. Try 


giving him. as thousands are doing, Rex Hunters Dog 
Powders, once each week. Note the quick difference. 
Learn why a glad purchaser wrote: “I surely was 
pleased, as the 25c package helped my dog immediately. 


He has practically quit scratching. has more pep and his 
hair is glossy again.”’ Rex Hunters Dog Powders cost 
mly 25¢ at any good drug store, pet or sport shop. 
Economy size box only $1.00. 


J. Hilgers & Co., Dept. 515, Binghamton, N. Y. 


a 












Protect Your Home! 


ta ver count ANTS 


Through the proper control of ants, Mealy Bug and ant- 
tending Aphis are aT as SE. as 70% the first year. 


lonEY TRA 


A ereduct of JOHNSON ANT CONTROL, Welnut Creek, Collfemie 
Sold on a money back guarantee. Dealers include: 
Ataseadero: Atascadero Hdwe.; Berkeley: J. F. Hink & 
Son, Maxwell Hardware; Burlingame: B. F. Garloff; 
Fresno: Hobbs-Parsons, 919 Van Ness; Hollister: Hol- 
lister Paint Store; Lincoln & Rosevilie: Wyatt Hard- 
ware; Martinez: Martinez Drug; Monterey: Smith Bros. 
Hardware; Oakland: Maxwell Hardware; Pacific Grove: 
Brendell Hardware; Pittsburg: Regal Pharmacy; San 
Carlos: San Carlos Drug; San Francisco: Chas. Brown 
& Sons, Tuggey’s West Portal Hdwe., Valley Nursery, 
2147 Market St.: Santa Barbara: Ott Hdwe.; Santa 
Cruz: Bosso Bros.; Santa Maria: Holster & Bailey; 
Santa Paula: Jones & Dobbs, Inc.; Stockton: Black's; 
Ventura: Hickey Hdwe., Mets Nursery, Ventura Nurs- 
ery; Walnut Creek: C. C. Farmers Assn.; all Turner 
Hardware Stores—and many others 

Write For Free Circular on Ant Habits To— 

JOHNSON ANT CONTROL 
Walnut Creek, Calif. 














BUY UNITED STATES 
WAR BONDS AND STAMPS 

















Seeneele 
FLOWER ARRAMEWENT 





Flower Arrangement 
for the West 


You can quickly master the principles of 
flower arrangement with the guidance of 
Sunset’s Flower Arrangement Book. It pre- 
sents a new, simplified, imaginative ap- 
proach created from start to finish for 
practical use in your own home. It shows 
you how to grasp quickly all the principles 
of contrast, harmony, graduation, and bal- 


ance, which lead toward unity in your 
flower composition. 

There are 52 full-page photographs and 
over 200 step-by-step drawings, which 


show you the secrets of making arrange- 
ments for every season, using the flowers, 
plants, and other materials likely to be 
found in your own garden. 


$] Postpaid in U.S. A. 


SUNSET MAGAZINE, 
576 SACRAMENTO STREET, 
SAN FRANCISCO, CALIFORNIA 


Send me copies of Sunset’s Flower 


Arrangement Book. | enclose $ 

If | am not delighted with the book | will 
return it within 10 days after it arrives, 
and you will refund my money, plus return 
postage. 


Name 
Street address 
6-43C 


City State 








SUNSE 











Tiel 


woe | 
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ONE TINY PART y 
MIGHT TAKE YOUR CAR 
OUT OF CIRCULATION 
“ot eer aa FOR GOOD 


CM 
of the essentials of wartime car care 





With vital replacement parts getting scarcer 
—don’t let reduced driving fool you! 
There’s a special kind of wartime 

care that every car should get 


OUR CAR has got to /ast—and that calls for even better care 
Wan was necessary in peacetime. 

Our wartime Shellubrication service is designed to give you 
that plus service. For one thing, the Shelladies and Shellmen who 
care for your car are up-to-date on car protection under wartime 
driving conditions; 

That's important. And so is the fact that they use up to 14 
engineered -for-the-job Shell products to give correct lubrication 
to all moving parts. And they follow not only the famous Shellu- 
brication Guide, but also a forget-proof receipt on which is re- 
corded for you, step by step, each point as it is lubricated. 

Shellubrication also includes these important services: 


Battery inspection— Reduced ‘. Cooling system inspection— 
driving makes Shellubrication go> Shellubrication checks your 
check-ups on water level and & ® fan belt, hose connections, oil 


charge especially important. filter mileage and condition. 


Spark plug inspection—Dirty 
¢ of Tire inspection — Shellubri- 


plugs can waste 10% of fuel 
Shellubrication tells you if As cation corrects air pressure, 
cleaning and adjusting are #, dresses tires, checks for nails, 
necessary. glass and cuts. 

Car cleaning—Shellubrication polishes 

chrome, cleans windows and car interior. 

(Inspects all lights, too.) 


The safe rule for folks who drive less today is: Go 
by the calendar, not the speedometer. Have your 
car Shellubricated when you change to a new num- 
ber in your Gasoline Ration Book — that’s every 
two months. 


SHELL OIL COMPANY, Incorporated 


SHELLUBRICATION. 





WONDERFUL 


They say: From N. Y. “My husband’s shirts 
and my son's blouses are marvelous when 
done up using your starch.” California 
woman writes: “‘lroned my first set of dresses 
and the ironed so smooth and even.” In 
lowa, have found that it really makes 
ironing easy.”” A lady says: “I am greatly 
pleased witn the time and money it saves.” 


New user: “Your product is indeed a very ’ 

worthy one and your advertisements do not 

exaggerate one iota.”” From far West: ““En- FINISH 
joy Quick Elastic because it doesn’t stick 

and is quick to make.”” 


12 02 ' 
) Thousands Changing to This Special Powdered Mixture. 
Quick, Easy to Use. Completely Revolutionizes Starch- 


making and Ironing. Read and Learn. 


For quick—easy—beautiful starching and ironing . . . the 
kind you've always wanted to do. . . change now to this 
wonderful invention. More than just starch, Quick Elastic 

is giving thousands results starch never could: 
1. Easy ironing—no sticking, no pulling. Gliders already 
mixed in Quic k Elastic make your iron fairly glide along. 
Piret, cream @ little 2. Beautiful ironings—Quick Elastic penetrates. . . gives 
Quick Blestic end curtains, cottons, shirts, dresses that nice, fresh body and 
cool water tegether— finish. 3. Ready instantly—without boiling or cooking 
Quick Elastic on the stove . . . you get smo-o-oth hot starch, 
all cooked and ready to use in 30 seconds. (See directions.) 
A( Note the difference in Quick Elastic the moment you open 
your buttercup yellow box. It’s powder—a mixture of 
starch, gliders and other ingredients. Easy to measure. 
No lumps to stick and burn. No waste. Thousands upon 
thousands are changing to Quick Elastic. Join them... 
make the break from boiling, toiling, skimming, straining, 
hot point—cookit—by ‘Sticking and pulling to quick and easy starching and iron- 
adding boiling water. ing. Get Quick Elastic—that quick starch—the only one in 
” yellow box. Instantly prepared . . . gives a lovely finish 


Thats éZ . wonderful for ironing. Get that ye sllow box, today. 


Step inte any of 275,000 grocery stores and 7 

get your buttercup yellow box of Quick 

Elastic. Learn the other advantages it : , 
offers. Won't blow out, won't freeze out. 

Imparts a delicate woodsy fragrance to 


finished pieces. Users report it doesn’t 

show on dark-colored things. Economical 

...just alittle does lots, Nurses like it for fiom 
their uniforms... they iron so nice, stay 

fresh solong. Do up your next basket of 1 


newly washed things with Quick Elastic. 


CHANGET TOTHAT QUICK KIND IN THE YELLOW BOX 


Now, bring it to the 








